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VISKING FIBROUS 


CASINGS 


You need only to examine a VISKING fibrous 
casing to know that it is made for the roughest 
service. No other casing matches it for 
strength and uniformity. 

VISKING Fibrous Casings are an exclusive 
VISKING product. They are ideally suited for 
pressure-packing hams, picnics, butts and Canadian 
bacon, and squaring loaves and large sausage 
products in wire forms. 

Packers report savings up to 30 per cent in 
processing loaves in wire cages, and better loaves 
because they’re finished in the smokehouse. 


Aak your VISKING representative 


‘CASINGS 


THE VISKING CORPORATION 
Chicago 38, Illinois 
In Canada: VISKING Limited, Lindsay, Ontario 
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Capacities from 20 to 800 lbs, 


BOSTON MARKET MEAT PACKERS 
ARE BIG USERS OF BUFFALO SAUSAGE MACHINERY 


No matter where you go... Birmingham, Boston * RECORD OF PURCHASES 

or Butte . . . Syracuse, Savannah or Seattle .. . by 

or any other city large or small .. . you'll find Chamberlain’s 

Buffalo machinery in an overwhelming majority | Columbia Packing Company 

in the New Boston of the packing plants. Why? Because Buffalo New England Provision Co. 
equipment is backed by: 85 years of specialized | North American Co. 


4 Leading Packers 


Market Have experience . . . because Buffalo brings you only Se ne 5 
“tried and true” features . , . because Buffalo sau- > ae 8 

Purchased 40 sage machinery has a solid reputation for econ- Co ee Tere 15 

Buffalo Machines * omy and dependability. It will pay to remember Mixers cosscssnnnnennnnnnnnnes 6 
these facts when you buy new machinery for We IOS asso. icscscsssccisses 
hese f hen you buy hinery f C Appl 6 
your plant. 








QUALITY SAUSAGE MACHINERY 


for more than 85 years 


John E. Smith’s Sons Co. 50 Broadway Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 
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Cut Costly Smokehouse Time!—Eliminate 
Slow, Low Temperature Pre-conditioning 
to Develop Color—Speed Meat into 160°- 

170° F. Heat—Increase Output! ee 





With Griffith’s REGAL (Sodium Ascorbate) SEASONINGS 


For the Perfect Combination— 
The Flavor PLUS the Color You 
Want— Use PRAGUE POWDER 


(Made or for use under U.S. Pat. Nos. 
2054623, 2054624, 2054625, 2054626.) 
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A sensational formula, successful for years as a color stabi- 
lizer, Griffith's REGAL SEASONINGS break the smokehouse 
bottleneck at the chopper! Complies with B.A.I. Meat Inspec- 
tion Memorandum 194. Combines:—(1) Your choice of an 
ever-uniform. blend of Griffith’s Solublized Seasonings... 
with ...(2) Griffith’s SODIUM ASCORBATE, which goes to 
work in the chopper to check oxidation and stabilize sau- 
sage color. Speeds processing—increases salability of the 
product. 

See our representative, or write now for details about this 
safe, quick-acting formula. Packed in handy batch-size bags. 


THE 


LABORATORIES, INC. 


in Canada—The Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. NEWARK 5, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, $.A.—Caixa Postal 300 Mogi das 
Cruzes, Est. S.P., Brasil. 









"No matter how you 
slice it... CANNON 
DICED SWEET RED 

PEPPERS give 


you heaviest S- s 
drained weight raver 
per can — lowest é 


It’s the quality diced pepper that 
actually costs you less. All because 
Cannon Diced Sweet Red Peppers 
are packed by a method used only 
by Cannon. This exclusive heavy 
pack gives you the heaviest 
drained weight per can—up to 
5 lbs. 3 ozs. per can, over 62 lbs. 
per dozen. And the peppers them- 
selves—thick-walled, bright red 
uniform color, firm, crisp and per- 
fectly diced. Industry-wide repu- 
tation for top quality. Buy the 
best diced sweet red peppers— buy 
the brand that gives you the most 
for your money. Buy Cannon 
Diced Sweet Red Peppers. Order 
from your regular source of supply. 
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CANNED FOODS Established 1881 





, } } 
on your letterhead tox 
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H. P. CANNON & SON, INC. 


Main Plant: Bridgeville, Del. ¢ Plant No. 2: Dunn, N.C. 
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FOR BETTER READING 


EGINNING with this week’s issue The 

National Provisioner is being printed in 
a new and larger text type designed to 
ease and speed reading for busy meat plant 
personnel. This modern type face, called 
Caledonia, is being employed in 9 point 
size—approximately 12 per cent larger than 
the old NP body type—and has varying 
thick and thin lines to make it interesting 
and avoid monotony. 

There’s a fresh and modern appearance, 
too, in the department headings, news 
headlines and entire page layouts which 
have all been designed for greater eye ap- 
peal and readability. For example, this page 
will, in the future, feature brief news stories 
of industry import as well as the Editor's 
comments on significant questions. “The 
Meat Trail” has been rearranged so that you 
can more easily find and read the various 
classes of company or personal news in 
which you are interested. 

In changing its format the PRovIsIONER is 
investing many dollars and much staff time 
in the belief that we can give our readers a 
more interesting and valuable publication 
The yardstick of “value to you” is one 
which has been applied consistently through- 
out the 63 years of the magazine’s service 
to the meat industry. 


We'd be very pleased to hear from all 
our readers with regard to the changes in 
editorial type and presentation. 


The Editor 


News and Views 





NIMPA Convention Activities will start off on the after- 


Led 


noon of Sunday, June 13, with a 4 to 7 p.m. preview of the ex- 
hibit hall at the Palmer House in Chicago, and a business session, 
three luncheon meetings, nine panel discussions, two open 
mornings for exhibit visiting and other features planned for 
Monday, Tuesday and Wednesday, June 14 to 16. Other details 
of the program, as released this week by John A. Killick, exec- 
utive secretary of the association, will be found on page 17. 


Facts and Not Estimates on the amount of tallow and 


grease being used in animal feeds are urgently needed by packers, 
renderers and all users of fats and oils, according to statements 
made recently to the Senate subcommittee for appropriations 
for the Departments of State, Justice and Commerce. The com- 
mittee was asked to allot funds to the Bureau of Census so 
that statistics on use of fats in feeds could be gathered and 
published monthly. The National Renderers Association, the 
Bureau of Raw Materials for American Vegetable Oils and Fats 
Industries, the National Independent Meat Packers Association 
and other agencies pointed out the need for figures on this 
expanding outlet. 


A Proposed Compulsory state meat inspection program in 


Oregon got its first preview before a public group this week 
at the annual meeting of the Oregon Cattlemen’s Association in 
Baker. The plan, which grew out of the statewide livestock 
and meat marketing conference held at Corvallis last January, 
is slated to go before the 1955 legislature. Much of the new 
program is based on a meat inspection bill which was killed by 
the 1953 legislature. Inspection costs would be borne by the 
state. 


The Old Belief that people should “cut down on protein foods” 


when the weather gets hot will be punctured again by the AMI 
in an ad to appear June 7 in Life magazine. On the contrary, 
the message emphasizes, “Meat can help you beat the heat.” 
The ad is designed to stimulate more meat eating, too, even 
before the heat is on. “How do you look in a swim suit?” it 
asks, reminding those who have picked up a few pounds that 
now is the time to begin taking them off with a high-protein, 
low-calorie diet built around meat. 


America's Business Leaders apparently are approaching a 


consensus on the answer to the U.S. problem of food surplus. 
Latest to suggest, “Let’s eat it,” was W. Paul Jones, president 
of Servel, Inc., Evansville, who reminded the fourth annual 
conference of the National Institute of Animal Agriculture at 
Purdue University of industry’s stake in better eating for all. 
The industrial worker is far from spending as high a percentage 
of his income for high protein foods as he can spend, has spent 
or perhaps should spend, Jones said. 


Economic Activity Held at the March rate during April to 


halt at least temporarily an eight-month downward trend, ac- 
cording to “Economic Indicators” included in the May report 
of the President’s Council of Economic Advisers. It now ap- 
pears that the current recession may be over if sales hold up 
to current levels and the government decides to increase defense 
spending, the Council said. 























HIGH STAGE COMPRESSORS, control panel and auxiliary equipment in K & B plant. 


Co-op Packer-Warehouse 


COLD LOCK ENTRY into general storage room of warehouse. Dry coil type, water- 
defrost diffuser is above lock. Photo by “Industrial Refrigeration" magazine. 


10 


Refrigeration 


OTH a meat packer and a new 
B cold storage warehouse bene- 

fit from the operating econo- 
mies resulting under an arrangement 
in which part of the warehouse’s 
automatic refrigeration system is 
housed in the packer’s engine room, 
and is partially supervised by the 
packer’s engineering staff. 

The packer is the K & B Packing 
Co. of Denver, whose most recent 
modernization and expansion program 
was described in THE NATIONAL PRO- 
VISIONER of May 8, 1954, and the 
warehouse operator is the Beatrice 
Foods Company which leases the 
500,000 cu. ft. building across the 
railroad tracks from the K & B plant. 
The two firms are independent ex- 
cept for the cooperative operating ar- 
rangement, 

The packing plant engine room is 
connected with the warehouse by a 
crawl tunnel carrying the refrigerant 
piping, control and other service 
lines. 

In the K & B engine room are the 
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TWO ENDS OF frank package are sealed simultaneously on one pass 


through conveyor driven heat sealing unit. 








PACKAGING manager Jack Waldock displays part of firm's 


growing pre-packaged meats line. 


Make-Ready for Pre-packaging 


CEILING UNIT distributes air evenly throughout holding cooler. 





RING AND LOAF items are to be packaged in plant addition. 


How Waldock firm expands plant in line with new meat packaging, selling program 


KEEPING abreast of technologi- 

‘eal progress in the meat indus- 
try is a traditional policy with the 
Waldock Packing Co. of Sandusky, 
Ohio. 

According to Fred Waldock, presi- 
dent, the firm has expended more 
than $300,000 in improvement of 
plant and facilities since 1952. While 
equipment to give the meat company 
greater economy and/or product 
protection has been installed in the 
rendering department, boiler room 
and the general office, most of the 
capital investment has been funneled 
into packaging activities. 

William Waldock, sr., vice presi- 
dent, reports that the new packaging 
equipment and packages, which are 
still in the shakedown stage, -will im- 
prove the competitive position of the 


12 


company. For example, Waldock 
sells a considerable volume of sliced 
sausage and loaf items in consumer 
packages on a twice-weekly delivery 
schedule. Most of the retailers 
served do the bulk of their selling 
during the last two days of the week. 
If a_ retailer fails to move sliced 
sausage meats packaged in conven- 
tional protective material during this 
weekend period, he must later exer- 
cise close inventory and sales control 
or run the risk of offering discolored 
and off-flavored product. 

Experience has proved that the 
average retailer fails to exercise such 
close control. In order to avoid this 
potential source of customer dissatis- 
faction, the firm has installed a 
Standard Packaging Flex-Vac setup 
which extends the shelf life of the 


sliced product through two weekend 
sales periods. While the firm’s de- 
liverymen and salesmen try to pre- 
vent such carryover of product, if it 
should take place, the costlier pack- 
age provides the needed margin of 
protection. 

William Waldock, jr., newly ap- 
pointed general manager, said the 
new packaging machinery, which 
includes Cryovac, Flex-Vac and 
U. S. Slicing Machine units and a 
Dohm & Nelke bacon press, will be 
housed in a new packaging cooler 
when it is completed this fall. Lo- 
cated directly above the bulk 
sausage holding cooler, the new 
packaging cooler will feed the ship- 
ping room via conveyor with pack- 
aged meats in carton lots. In the 
construction of these new refriger- 
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MACHINE BOOKKEEPING greatly simpli- 


fies customer and records posting. 


ated work areas equipped with over- 
head track, the firm has used a 
combination of Foamglas and cork 
for insulation. The outside wall 
layer of insulation is Foamglas, while 
the inner layer, which has the im- 
mediate contact with the various 
overhead rail studs and anchors is 
cork. The firm’s staff believes that 
the cork withstands the stresses 
caused by normal movement of rail 
lots of product. 

In the sausage holding room the 
firm uses a McQuay ceiling unit 
cooler which discharges through a 
series of Anemostat-equipped ducts. 
In this room, which has an approxi- 
mate capacity of some 75,000 Ibs. 
on its rails and racks, there are seven 
of the air diffusers. The maintenance 
of an even temperature throughout 
the whole room, and the elimination 
of excessively chilly draft pockets, 
are the main advantages of this dis- 
tribution system, according to man- 
agement. 

The sausage holding cooler at 
present houses the packaging opera- 
tion but this work will be transferred 
to the new packaging room. Consistent 
with the nature of the operation this 
cooler is kept at 46 to 48° F. Globe’s 
Grip Strut safety flooring is used here 
for proper footing and to overcome 
any sensation of chilled feet in the 
workers. The properly shod em- 
ployes standing on this portable 
metal flooring have no direct contact 
with one of the primary sources of 
chilling, namely the concrete floor. 
The area of bodily contact with a 
cold surface is much smaller and, 
consequently, the discomfort of feel- 
ing chilled is greatly mitigated. 

Besides acquiring new packaging 
equipment, the firm has redesigned 
its label and brand name under the 
guidance of its new sales manager, 
C. H. Hackbarth. The new labels 
use the basic colors of yellow and 
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NEW SALES manager at Waldock plant is 
C. H. Hackbarth, who designed the firm's 


new family package. 


red, with the latter employed as the 
rectangular background on which the 
firm’s name in yellow is printed in a 
standard type face. Red, again in 
combination with white or yellow, is 
used to identify various products. 
The design and color pattern gives 
the firm a family unity in its pack- 
ages, Hackbarth says. All the over- 
wraps have sufficient window space 
to allow the consumer to see the 
product. However, since the state 
laws do not permit the use of artifi- 
cial coloring, the colors selected for 
the firm’s labels and overwraps im- 
part a desirable appearance to the 
product. Some wraps, such as cello 
sheets used for packaging frankfurts, 
accentuate the ruddy appearance of 
the product through the use of flying 
ducks outlined in red. This design 
is airy, and permits good product 
visibility, but manages to impart a 
meaty impression. Cartons used by 
the firm carry the same color and de- 
sign pattern. 

On its loaf production the firm 
uses Milprint’s Mil-O-Seal casings. 
For its ring product it uses Cryovac 
packaging. 

In the packaging of 1-Ib. frankfurt 





WORKER ADJUSTS dome on new vertical 


filter in rendering room... 





HE TUCKS in protective covering of drum 
liner for lard shipment. 


units the firm uses a Great Lakes 
conveyor sealer to perfect a simulta- 
neous two-end seal. As developed 
by Jack Waldock, manager of pack- 
aging operations, the technique calls 
for inserting a sheet of printed cello 
in a mandrel and into this the 
weighed group of franks is placed. 
While the franks are in the mandrel, 
the operator makes the side seal with 
a Great Lakes hand sealer and then 
tucks in both ends in the confec- 
tioner manner. Holding the package 





TOP WALDOCK man- 
agement team includes 
Fred, president; William 
jr, newly appointed 
general manager, and 
William sr., vice presi- 
dent. 














LANCASTER, ALLWINE and ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 


Practice before U. S. Patent Office. 


D.C. 


Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception" forwarded 


upon request. 





















Slip-over cover, 
with hanging hook 


Hinged cover 


Easy-rolling dolly | 


TWO SIZES—30 gal. (18" dia. x 272"); 50 gal. (22%4" dia. x 28%") 


Here’s the easy, sanitary way to handle pork and beef 
trimmings, ground and chopped meats, spices and 
other meat products. The aluminum drum is seamless, 
has open, easy-to-clean bead, and the tough wearing 
ring on bottom is attached with a closed, continuous 
weld. Easy to move around because aluminum is light. 
Dent-resistant and long lasting because drum and 


covers are made of Wear-Ever’s famous, extra-hard WEAR-eveR 

alloy. And remember, aluminum is friendly to Pras 

foods. Available with choice of covers and dolly. /NUM 
MAIL COUPON TODAY TO: ZADE Mang 
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on its longitudinal axis she then 
guides it under the roller head of the 
conveyor sealer, sealing both ends in 
one operation. 

In the rendering department, Wal- 
dock has installed a large Sparkler 


vertical filter. Prior to filling steel 
drums with lard, the containers are 
lined with Visqueen liners. Hack- 
barth reports that acceptance of 
these liners has been very favorable. 
The large commercial user has no 
difficulty in steaming the last ounce 
of lard from the liner with greatly 
reduced effort. At the same time, 
the emptied drums are returned to 
the plant in much better condition 
and can be put ready for re-use with 
a hot water rinse to knock off the 
surface dirt. 

As another major improvement the 
plant has installed an automatic oil- 
fired Farrar & Trefts boiler. As com- 
pared with former hand-tended coal 
stoker boilers, the unit has cut steam 
generating costs by 40 per cent since 
it does not require a constant attend- 
ant. William Waldock, jr., points 
out that the plant frequently needs 
only enough steam for cooking heavy 
sausage or rendering. Under such 
circumstances there may be only a 
smoker and rendering operator in 
the plant, but with the coal-fired 
boilers a watch engineer would also 
be needed. He also would be re- 
quired during the normally nonpro- 
ductive periods over weekends. With 
the package boiler these after-hour 
operations can be supplied with 
steam with only an occasional check 
by the smoker or rendering depart- 
ment employe. Management plans 
to convert the entire steam generat- 
ing setup to packaged operation with 
the addition of two more units. With 
these three units the plant will have 
flexibility which will enable it to 
generate steam only as required; the 
third unit will be fired only for peak 
load. 

The company has installed a Na- 
tional Cash Register bookkeeping 
machine which has greatly simplified 
the clerical work needed to keep 
accounts, both as to customers and 
its own salesmen and product rec- 
ords. With the machine one oper- 
ator performs the work formerly 
requiring three billing and_tabulat- 
ing clerks. 

In its other personnel change the 
plant has appointed Ray Reiser as 
beef cooler manager. 

Management is confident that by 
constantly keeping pace with de- 
velopments within the industry, it 
will insure the competitive position 
for its products and, at the same 
time, maintain top quality. 
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NIMPA Convention Program Forecasts 
Three Thought-and Action-Packed Days 


INE separate workshop clinics 
| in the fields of costs and reports 
(accounting), sausage making, curing, 
labor relations, plant management, 
plant safety, the housewife’s view, 
public relations and purchasing will 
be featured innovations at the thir- 
teenth annual meeting of the Nation- 
al Independent Meat Packers Associ- 
ation, to be held at the Palmer House 
in Chicago, June 13 through 16. The 
nine panel sessions will be held on 
the afternoon of Tuesday, June 15, 
and will follow a luncheon meeting at 
which NIMPA members will be ad- 
dressed by Dr. H. Roe Bartle of Kan- 
sas City. 

Two other luncheons (Monday and 
Wednesday) will be part of the pro- 
gram; at the Monday lunch Dr. Ken- 
neth McFarland, educational consult- 
ant and lecturer for General Motors 
will speak on “Sales.” Discussion will 
then pass on to the subject of “Mar- 
kets,” which will be treated by an 
authority with vast practical experi- 
ence, and the theme of “Profit Mar- 
gins” will be analyzed in helpful de- 


tail by Norman Brammall, manage- 
ment authority. 

At Wednesday’s luncheon the mod- 
erators of each of the previous day’s 
workshop clinics will report in detail 
on results, findings and recommenda- 
tions which emanated from _ these 
meetings. NIMPA members will have 
an opportunity to question and to 
give their own views on proceedings. 

NIMPA’s executive secretary John 
A. Killick needs immediate informa- 
tion on the number of members who 
will attend the luncheons. Tickets for 
individual luncheons are $6.00 each, 
while a “season” ticket for the three 
costs only $15. 

Tuesday and Wednesday morning 
have been left free of all business so 
that packers can visit the exhibition 
hall. Registration will begin early on 
Monday morning, June 14, and will 
be followed by the only official busi- 
ness session at which NIMPA officers 
will report, new officers and directors 
will be installed and other association 
business transacted. 

Work aspects of the convention 


will be relieved at a reception which 
NIMPA is staging for its members 
and registered guests from 5 to 7 
p-m. on Tuesday, June 15. The re- 
ception will feature cocktails and mu- 
sic, as well as a light buffet, with 
music and space for dancing. The 
room location will be announced 
later. 

Secretary Killick reports that the 
110 available booths in the exhibition 
hall have been taken and a number 
of firms remain on the waiting list. 
The largest number of hospitality 
rooms in history has been assigned, 
with 80 rooms being occupied by 
55 host firms. Room reservations are 
going at a faster rate than last year, 
which is believed to foreshadow ex- 
tremely heavy attendance. 

The exhibition hall will be open 
from 4 to 7 p.m. on Sunday, June 
13; from 9 to 10:30 a.m. and 3 to 6 
p-m. on Monday; 9 to noon and 3 
to 6 p.m. on Tuesday, and 9 a.m. 
to noon and 3 to 5 p.m. on Wednes- 
day. Hospitality rooms may be open 
on Sunday, but will close at 10 p.m.; 
the rooms will not open until 5 p.m. 
on Monday, and will be closed from 
12 noon to 5 p.m. on Tuesday and 
Wednesday; all rooms will close at 
10 p.m. on each day. 
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SPECIAL ANNOUNCEMENT 
a eC MT 


is now a wholly owned subsidiary of MEAT 
INDUSTRY SUPPLIERS and will continue 
to operate under its own name with its 
former personnel intact, under the guidance 
of William E. Oliver as vice-president. 


All Afral orders in the future will. as in 
the past, be filled exactly and in accordance 
with each customer’s formulas without the 
slightest change in ingredients or compound- 


ing. 


4432-40 S. ASHLAND AVE. 


Phone: CLiffside 4-1611 





CHICAGO 39, ILLINOIS 





This super-slicer pays off in fast — 


Kol TUT al - mo} ceo kU fondo) a’ 


Large and small packers find the 
170-GS to be the most practical, low-cost solution 


to efficient prepackaging. It slices all types and 


shapes of luncheon meats. . . includes a handy, fin- 


ger-tip adjustment to permit quick thickness changes 


and count variations... and provides a flexibility 


of operation impossible with any other slicer! 


Speed up production with the same amount of help. Write U.S. today! 
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U. S. SLICING MACHINE COMPANY, INC. 
531 Berkel Building, LaPorte, Indiana 


Rush more information on () 


Boy Saws 


NAME 


ADDRES 


0) Heavy-duty Choppers 


U. S. volume-rated Slicers for fast production 
] Tendersteak Machines, 


} Butcher 




















Slices, stacks, or shingles to the last usable slice— 
with minimum of waste! Wasted time and excessive 
handling eat up your profits. This is the way to 
get efficient volume production that pays off. 

See the U.S. man! He’ll give you facts and figures 
on the complete, volume-rated U.S. line, and help 
you select equipment that’s just right for your plant. 





? 


BERKEL 


The volume-rated line of 
food machines and scales 
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Operations 








AT RIGHT in both photos note smoothness of new cellulose casing compared with former product. 


Attain Greater Frank Uniformity With New Casing 


HROUGH the use of a new cel- 

lulose casing, skinless frankfurters 
now can be stuffed with such a de- 
gree of uniformity as to result in econ- 
omies in frank production and pack- 
aging. 

Transparent Package Co., Chicago, 
has developed a new shirring method 
for its cellulose casings in which the 
irregular valleys and peaks are ab- 
sent. The method folds the casing in 
neat, regular shallow pleats that are 
unusually uniform. 

Tee-Pak states that  frankfurters 
produced with this new casing are 
so uniform that considerable savings 
are possible in the sometimes costly 
check-weighing of prepackaged 
franks. 

For the past four months the cas- 
ings, called new Wienie-Pack 


“Smoothies,” have been field tested 
in Illinois, Indiana, Michigan, Ohio, 
Pennsylvania and California. Although 
the tests were conducted in packing 
plants of dissimilar operation and the 
casings were from different produc- 
tion runs, the results were said to be 
equally impressive in all packing- 
houses. 

In the strand to strand tests, no 
more than 1 millimeter variation in 
post-linked diameter was experienced 
and breakage was so low as to indi- 
cate that these factors no longer need 
be considered serious production 
problems. 

In addition to the improved prod- 
uct, Tee-Pak has made an innovation 
in the packaging of casings for ship- 
ment. The casings will be shipped in 
re-designed caddies stacked on end 


in a tear-strip carton. Not only is the 
carton opened easily and the prod- 
uct quickly accessible, but the new 
end on end stacking relieves all stress 
and strain on casings during shipment. 
(See caddy at right in photo above.) 
The newly shirred casing, which 
is said to contain all the previous ad- 
vantages of Tee-Pak’s cellulose cas- 
ings, was developed after an ex- 
tended program by the firm’s engi- 
neering and development staff. 
Introduction of the casing to the 
industry was well timed with the sea- 
sonal rise in frankfurter production. 
Estimates show that between Decora- 
tion Day and Labor Day more than 
2,624,640,000 hot dogs will be con- 
sumed in the United States. Of this 
number, 2,230,944,000 will be skin- 
less frankfurters, Tee-Pak asserts. 








Stretching the Life of 
Rubber Products 











The following tips concerning the 
care and = maintenance of some 
rubber products used in the meat 
packing industry were obtained 
through the courtesy of The B. F. 
Goodrich Co., Akron, Ohio. 


RUBBER HOSE (ALL TYPES) 
DO: 


Be sure to obtain the right hose for 
the job. Explain in detail to the 
manufacturer the service conditions; 
then follow recommendation. 
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Store hose properly—be sure it is 
clean and keep it in a cool place out 
of direct sunlight. 

Protect from oil or grease. All hose 
that has not been constructed of 
synthetic _ oil-resistant compounds 
should be thoroughly cleaned after 
exposure to oil or grease. 


DON’T: 


Kink to stop flow. Use a shutoff 
nozzle. And if the hose is to be idle 
for long, turn off flow at the source. 
Crush reinforced hose. Protect wire- 
reinforced hose from vehicles run- 
ning over it or sharp heavy objects 
falling on it. 

Hang hose on_ nails. 
coil it carefully. 


Use reels or 


STEAM HOSE 
DO: 


Use the right quality hose for all 
steam-hose _ operations. Using a 
steam hose at pressures and temper- 
atures above its rated limits is asking 
for an accident. 


DON’T: 


Allow high-pressure steam to con- 
dense in the hose when pressure is 
turned off. This creates a vacuum 
that can pull the tube away from 
the carcass. 

Forget that heat shortens hose life. 
Super-heated steam is more dam- 
aging than saturated steam at the 
same pressure. (Turn to next page.) 


19 





AIR HOSE hose at least twice a year, then drain 


Do: and dry. 

Keep air compressors in good re- DON’T: 

pair, particularly the after-coolers, Leave fire hose lying around after 

to minimize heat. usage. Wash outside of hose and 

Avoid the use of too much lubricat- drain it thoroughly and promptly. If 

ing oil in compressor or air lines. exposed to acid, brush hose lightly 

Turn hose end for end at intervals with a 5 per cent solution of washing 

to alternate positions of greatest ex- soda, prior to washing. 

posure to oil and heat. Fail to repair snags in jacket of hose 

DON'T: promptly. Darning, or a coating of 
: varnish or shellac, will prevent un- 

Fail to turn off air at the source to raveling. 


stop flow, then open outlet or tool 
nozzle to release line pressure, when HOSE COUPLINGS 
finished using any air tool. DO: 

Use pipe nipples or ordinary shank 
couplings held in place with standard 
bands or clamps. Select proper 
high-pressure couplings. Quick de- 
tachable couplings are satisfactory 
for light pneumatic-tool service. 


Use right couplings. Attach them 
properly. Remove all burrs from 
stem of coupling or nipple before 
attachment. Round off edges that 
will cut tube. 

Cut hose end as square as possible 
FIRE HOSE when attaching couplings of the seat 


or socket type. This allows the 


DO: hose end to seat properly, and pre- 
Protect the hose from chafing due vents fluid from leaking between the 
to pulsation at section nearest pump. hose tube and hose cover and caus- 
Store fire hose properly. It’s essen- ing failure. 

tial for long life. A flat-cured hose Apply several coats of rubber cement 
lasts longer. If stored in racks, have to any exposed fabric at ends of 
as few folds as possible, and change hose. This will retard or prevent 
the position of the folds every three wicking. 

months. Run water through unused Use clamps of the correct size, and 





Ee = Boy-oh-boy! 
= that smells like 
ay NEVERFAIL-cured bacon! 














NEVERFAIL Curing Compound for dry cure bacon only. 
The Man You Knew NEVERFAIL Pre-Seasoning Cure for pumped bacon. 


NU-NEVERFAIL Curing Compound for dry cure bacon only. 


The natural spices incorporated in NEVERFAIL have 
definite antioxidant properties ... as proved by recent inde- 
pendent research studies. Send for complete information. 





H. J. MAYER & SONS CO., INC. 


6813 SOUTH ASHLAND AVENUE, CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 





The Founder of 


H. J. Mayer & Sons Co.,Inc. IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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draw them up tight. Leave a small 
space between the lips of the clamp, 
if possible, to allow for future taking 
up of clamp. 


DON’T: 


Insert the shank of a coupling into 
a hose without first coating both sur- 
faces with a soap solution of rubber 
cement. 

Drive a coupling into hose with a 
hammer or mallet. Place the coup- 
ling in a vise and, after you apply 
lubricant, force the hose over the 
coupling sleeve evenly and squarely. 
Cut away any portion of the hose 
tube if the coupling stem is too wide 
to enter the hose. Instead, tum 
down the stem on a lathe. 

Put any unnecessary strain on a 
coupled hose. Mount it so that it 
hangs in a vertical or natural posi- 
tion. 


ED. NOTE: More tips on care of 
rubber in the meat plant will appear 
in future issues of The Provisioner. 


Beef Sausage Makes Bid 
for Breakfast Business 


Introduction last week of an all- 
beef, link breakfast sausage illustrates 
the emphasis that meat processors 
are placing on moving more beef into 
consumption and on attracting more 
“breakfast business”. 

The American National Cattlemen’s 


| Association, Denver, Colo., announced 


that a fresh-beef sausage has gone on 
sale in Denver supermarkets. 
Although other packers are under- 


| stood ready to introduce similar all- 


beef sausage, the Denver product, de- 
veloped by the Sigman Meat Co., 


sausage manufacturer, is among the 


| first to hit the market. 


The sausage, selling for several 
cents a pound less than similar-quality 
pork link sausages, is made of choice 
ground beef. 

The American National Cattle- 
men’s Association also announced that 
several other new uses and sales 
techniques are being developed for 


| beef which is in the greatest supply 
| in history. Study is also being made 
| of new nutritional and dietary uses of 
| protein-rich beef. 


Packaging Conference 
Purchasing of packaging, packag- 
ing line performance and packaging 
and marketing are among the topics 
to be discussed at the one-day Pack- 
aging Conference to be held in St. 
Louis May 27 at the Hotel Statler. 


| Theme of the conference, sponsored 


by the Packaging Institute, is “Man- 
agement’s Approach to Packaging.” 
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Volume Maintenance to Be 
Theme of Retail Meeting 


“Design for Volume Maintenance” 
will be the theme of the 69th an- 
nual convention and exhibition of 
the National Association of Retail 
Meat and Food Dealers July 25-28 at 
the Sherman Hotel, Chicago. Panel 
discussions and workshop clinics on 
every phase of store operation are 
scheduled. 

Subjects will include new trends 
in food distribution, a review of ad- 
vertising and use of point-of-sale 
material, cost cutting techniques and 
the potential in home freezer goods. 
A meat cutting and packaging dem- 
onstration will be conducted ‘by 
Jack Dickie of the Tyler Refriger- 
ator Corp. 


Kremlin Wooing Mexico 
With New Trade Feeler 


Russia is eager to buy fresh and 
various styles of preserved meat from 
Mexico at top prices and_ special 
trade facilities, the Russian Embassy 
in Mexico City announced. 

The Soviet announcement said the 
vast distance between the two coun- 
tries will be no barrier to a thriving 
commerce. Packers and cattlemen 
manifest keen interest in this first try 
in a long time by the Kremlin for 
major and steady trade with their 
country. 


CIO Re-elects Executives 

Ralph Helstein was re-elected 
president of the United Packinghouse 
Workers of America, CIO, at the 
union’s ninth constitutional conven- 
tion in Sioux City, Iowa. Also re- 
named to office were: G. R. Hatha- 
way, secretary-treasurer, and Russell 
R. Lasley, A. T. Stephens and Fred 
W. Dowling, vice presidents. 


Views Canadian Surpluses 
Canadian meat surpluses should 
be sold in the world market at half 
price or “given away if necessary” 
as long as meat prices are kept up 
in that country, Jack Schultz, presi- 


dent of the Manitoba Farmers’ Un- | 


ion, said in an address to a meeting 
of farmers at Elm Creek, Manitoba. 


Financial Notes 

The E. Kahn’s Sons Co. of Cin- 
cinnati has declared a quarterly div- 
idend of 25c per share on its com- 
mon stock, payable June 1, and a 
regular quarterly dividend of 62%2c 
a share on the cumulative preferred 
stock, payable July 1. 
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Koch Odorless Damp-Proof Enamel won't taint foods 


You don’t need to disrupt normal work operations when 
you paint your coolers. Don’t move meats or other foods. 
This fine enamel leaves absolutely no taste or odor in 
exposed foods. Not even in dairy products! Non-toxic. 

Damp-proof, too. Apply on dry wall or damp wall. 
Forms a tight bond with the surface. Washable even with 
strong cleaning compounds. Resists flaking and blistering. 

Flows freely in any temperature above 32° F. Use 
brush, spray or roller. Coverage, 250 to 500-sq. ft. per 
gal. Dries fast. 

Order now for your needs. Prompt shipment. 
faction guaranteed or your money back. 





Satis- 











$8.00 
$2.80 

F.O.B. Kansas City 
Visit Booth 102 
N.I.M.P.A. Convention 


No. 492—Koch Odorless Damp-Proof Enamel, Non-Yellowing Gloss White, per gal. 
No. 495—Koch Odorless Thinner (use with No. 492), per gal. 


Koch Ice-Proof Enamel can be applied in temperatures down to 50 
below zero F. See pages 52-53 of your Koch General Catalog for 
information on Koch paints for the meat industry. 





SQ >XENMQA. Arr 2520 Holmes St. 
SUPPLIE G Kansas City 8, Mo. 
Phone Victor 3788 
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When it comes to saving money, you just can’t beat 
a new Chevrolet truck. Here are two good reasons 


why this is true— 


YOU SAVE AT THE START 


Chevrolet Trucks 


are powered and priced 
to save you plenty! 





with every new Chevrolet truck—from light 
delivery models to heavy-duty haulers. In addi- 
tion, Chevrolet trucks traditionally put you dollars 
ahead at trade-in time. 

Aren’t these the kind of savings you want in a 


In fact, your savings start the moment you close 
the deal for your new Chevrolet truck. That’s 
because Chevrolet is America’s lowest-priced line 
of trucks. And yet, no other truck at amy price 
offers you all the new features and advantages 
you get in these great new Chevrolet trucks. 


truck? Stop in and talk it over with your Chevrolet 
Dealer soon. . . . Chevrolet Division of General 
Motors, Detroit 2, Michigan. 


YOU KEEP RIGHT ON SAVING 


You save on operating costs with thrifty new high- 


compression power . 


chassis ruggedness. 





CHEVROLET 
ADVANCE-DESIGN 
TRUCK FEATURES 











MOST TRUSTWORTHY TRUCKS 
ON ANY JOB! 


.. on upkeep costs with new 
And you get these savings 


THREE GREAT ENGINES — The new “‘Jobmaster 261” engine* for extra heavy hauling. The “Thrift- 
master 235” or “Loadmaster 235” for light-, medium- and heavy-duty hauling. NEW TRUCK 
HYDRA-MATIC TRANSMISSION* —offered on 1-, 34- and 1-ton models. Heavy-Duty SYNCHRO-MESH 
TRANSMISSION —for fast, smooth shifting. DIAPHRAGM SPRING CLUTCH—improved-action engage- 
ment. HYPOID REAR AXLE—for longer life on all models. TORQUE-ACTION BRAKES—on all wheels 
on light- and medium-duty models. TWIN-ACTION REAR WHEEL BRAKES—on heavy-duty models. 


DUAL-SHOE PARKING BRAKE—greater holding ability on heavy-duty models. NEW RIDE CONTROL SEAT*—eliminates back- 
rubbing. NEW, LARGER UNIT-DESIGNED PICKUP AND PLATFORM STAKE BODIES—give increased load space. COMFORTMASTER CAB 
—offers greater comfort, convenience and safety. PANORAMIC WINDSHIELD—for increased driver vision. WIDE-BASE WHEELS —for 
increased tire mileage. BALL-GEAR STEERING—easier, safer handling. ADVANCE-DESIGN STYLING —rugged, handsome appearance. 


*Optional at extra cost. Ride Control Seat is available in standard cabs only, “Jobmaster 261” engine 


22 


on 2-ton models, truck Hydra-Matic transmission on \-, %4- and 1-ton models, 


THE NATIONAL PROVISIONER 











ful,” 
sonne 
visior 
fore 
manu 
safet 
Chic: 
by 1 
safet 
in di 
large 

M 
form 
plov 
tee. 
70 v 
plan 
atior 
ploy 
habi 
lead 

O 
doct 
tice, 
and 
dist 
bad 
tellc 
force 
othe 
ber: 
con 
give 
irr 1 

7 
res] 
haz 
res] 
the 
em} 
per 


MA 





ER 














There’s Safety 
in Numbers 


60-man committee proves success- 
ful in maintaining a positive plant 


safety program, packer finds 


HE 60-member plant safety com- 

mittee has proven very success- 
ful,” reports Donald B. Cameron, per- 
sonnel director, Agar Packing & Pro- 
vision Corp., Chicago. Speaking be- 
fore the meat packing and sausage 
manufacturing section at the 3lst 
safety conference held by the Greater 
Chicago Safety Council and sponsored 
by the American Meat _Institute’s 
safety committee, Cameron described 
in detail the workings of this extra 
large safety organization. 

Members of the safety committee 
form a group called the Agar Em- 
ploves’ Safety and Welfare Commit- 
tee. The group numbers from 50 to 
70 workers. They are chosen by the 
plant’s personnel manager, in cooper- 
ation with foremen and fellow em- 
ployes, on the basis of good work 
habits, attendance, safety record and 
leadership. 

Once chosen, the members are in- 
doctrinated in safety theory and prac- 
tice, told how the group functions 
and what it does and provided with a 
distinctive badge. Wearers of the 
badge enjoy a sense of prestige among 
fellow workers. This is a motivating 
force, Cameron said, in making most 
other employes strive to become mem- 
bers of the safety committee. The 
committee selection is so made as to 
give representation to all departments 
in the plant. 

The members are charged with the 
responsibility of looking for safety 
hazards or unsafe work habits in their 
respective departments and of setting 
the proper example for their fellow 
employes. They report directly to the 
personnel manager or plant manager. 
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ADDRESSING safety committee meeting is Milton W. Meyers, Wil- 
son & Co. Others at speakers table are Donald S$. MacKenzie, AMI; 
George W. Schmidt, Ucopco Gelatine plant, and Donald B. Cameron, 
Agar Packing & Provision Co. 


Cameron said that committee mem- 
bers are useful in aiding new em- 
ployes. They take the new man to 
his job, introduce him to his co-work- 
ers, show him his locker room and 
see that he is taught the proper way 
to perform his new task. New men, 
Cameron said, seem to respond bet- 
ter to this method of job orientation. 

Inasmuch as members are located 
in all departments, they provide man- 
agement with a constant flow of in- 
formation on safety conditions. De- 
pending on the safety problem at 
hand, the membership may be called 
in for individual discussions with 
management, in small groups, or, in- 
frequently, as the entire committee. 

The group not only is instrumental 
in providing management with safety 
information, but also in disseminating 
management policy to the entire plant 
personnel. They meet in small groups 


ADVISOR 





DISTINCTIVE badge worn by each member 
of Agar's 60-man safety committee. 


with executives, such as the plant pro- 
duction manager and/or personnel 
manager, and discuss common prob- 
lems arising from a given manage- 
ment directive. Cameron said this 
technique personalizes a policy de- 
cision and assures its understanding 
and acceptance by other employes. 

Backstopping the employe safety 
committee is a management commit- 
tee of three fixed members; person- 
nel manager, chief engineer, and plant 
manager, and two monthly rotating 
members from among the plant’s fore- 
men. Two or more members of this 
group make a monthly plant inspec- 
tion with the safety engineer of an 
outside safety and claims service. The 
group then meets with the plant man- 
ager and the personnel manager to 
discuss recommendations. The outside 
engineer submits a written report to 
a company officer of his findings in 
terms of present and comparative con- 
ditions. 

Cameron said his firm has found 
the first aid room, supervised by a 
registered nurse, to be the very heart 
of the safety program. The nurse 
treats all first aid cases, injuries, head- 
aches, colds, etc. In addition she 
makes out all accident reports and» 
keeps individual employe records on 
which the nature of the accident, 
progress in healing, and accident fre- 
quency of the individual are noted. 

The plant employs out-patient 
service on all cases needing a doctor. 
Once a week these cases are reviewed 
with the plant nurse. Cameron com- 
mented that this procedure cuts costs 
materially as frequently unsupervised 
out-patient cases involve no more 
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BEEF CLOTHING ; 
SUPERIOR TO ANY SHROUD 


Look for the Blue Stripes! 


@® Outlasts other beef 
shrouds 5 to 1. 

@ Rip-resistant pinning 
edge gives better, faster 
application. 

@ Available in 40” and 36” 
widths. 


LAND COTTON PRODUCTS CO. 
CLEVELAND. OHIO : 
JAN DISTRIBUTORS: ELCO LTD., TORONTO 


BUY YOUR 
SPECIALTY FOOD 
SEASONINGS 


>M A NORLD WIDE 


MERCHANT 


ONION - GARLIC 
POWDER or FLAKES 


eo 
GREEN & RED 
BELL PEPPER FLAKES 
« 
MONOSODIUM GLUTAMATE 
(Original, AJl-NO-MOTO) 
a 
HORSERADISH 
POWDER 
e 
BEET POWDER 
SPINACH FLAKES 


e 
BROKERS WANTED 
s 
if it is produced or grows anywhere in 
the world — we can get if for you. What 
are you interested in? Let us quote on 
your requirements. 
SAMPLES UPON REQUEST — ADDRESS 


SOKOL & CO. 
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241 E. Illinois St 
Chicago 11, fil 














than a bandage dressing. This task 
the nurse can perform at a lower cost 
than a doctor. 

Further, the safety committee shep- 
herds all so-called small cuts to the 
first aid room. An accident can hard- 
ly take place without some member 
of the safety committee knowing 
about it and following through on the 
company aid policy. Through this 
prompt initial aid, Cameron said, the 
number of serious cases resulting 
from neglect or unattended infections 
has been markedly reduced. 

When the committee is called to- 
gether for company purposes, it meets 
on company time. When committee 
members call on management with 
departmental problems, they usually 
do so during non-productive periods 
such as spell time. 

Cameron said the plant has a pay- 
roll of about 1,000 and the “60 group” 
has been most successful in its per- 
formance during the past years. He 
believes a plant could well use as 
high as 10 per cent of its employes 
in a similar safety undertaking. 

The committee has a planned turn- 
over of about 5 per cent; thus the 
number of employes exposed most di- 
rectly to safety and management con- 
tact is constantly growing. The com- 
mittee also performs such duties as 
securing subscriptions to various fund 
drives including Red Cross, etc. 

Don MacKenzie, packinghouse 
practices and research, AMI, pointed 
out the need of small packer partici- 
pation in safety activity. This group, 
he said, has the poorest record in the 
AMI safety contest which includes 
178 plants. 

As the meeting closed, Chairman 
Milton W. Meyers, manager, Casualty 
department, Wilson & Co., Inc., Chi- 
cago, presented on behalf of the AMI 
a plaque of appreciation to W. F. 
McClellan, general safety director, Ar- 
mour and Company, Chicago. He 
was cited for his untiring work on be- 
half of safety during his 37 years as 
safety director in his 54-year service 
record with Armour and for his work 
as chairman of the AMI safety com- 
mittee. 


Sausage Production Up 


Sausage production through April 
of this year was up 3 per cent over 
last year, according to a report pre- 
sented this week at a meeting of the 
AMI sausage committee. The report 
also noted that the upturn expected 
in hog marketings this fall and the 
expected large marketings of cattle 
should mean that a relatively large 
supply of sausage manufacturing 
meats will be available for the pro- 


| duction of sausage. 


‘Packy, the Copaco Kid’ 
Bows with Conti Sausage 


Wright Advertising Agency, Inc., 
Pittsford, N. Y., has been appointed 
advertising agency by P. Conti & 
Sons, Inc., Henrietta, N. Y., manu- 
facturer of the new Copaco brand 
bologna, frankfurters, Texas Hots, 
assorted cold cuts and other picnic 
meats. 

An 840-line advertisement an- 
nouncing Copaco brand as_ the 
“Quality Sausage with a Wonderful 
New Flavor” ran in the Rochester 
newspapers May 19. Another 840- 
line advertisement inviting the public 
to stock up with Copaco brand pro- 
ducts for the Decoration Day holiday 
and for picnics is scheduled to run 
May 26. 

The Rochester newspaper adver- 
tising was preceded by a series of 
small teaser advertisements run each 
day for a week just before the open- 
ing announcement. Teaser copy and 
art was planned to arouse curiosity 
about “Packy, the Copaco Kid” who 
was introduced to the public for the 
first time in the Rochester Democrat 
& Chronicle and Times-Union on 
May 19. 


WSMPA Regional Meeting 


A regional dinner meeting for 
WSMPA members in Southern Cali- 
fornia, New Mexico and Arizona is 
scheduled for Tuesday evening, May 
25, at the Mayfair Hotel in Los An- 
geles. 








BEEF SALES PROMOTIONAL kit for display 
at point-of-sale has been developed by the 
AMI to aid the individual member in mov- 
ing his own product this summer, when, 
drought or not, there's going to be a lot 
of beef to sell. Like the Institute's radio 
and TV publicity program, kit emphasizes 
that there is a kind and cut of beef to 
satisfy every pocketbook and palate. Dead- 
line for imprinted orders was May 21. 
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nd | Packers who shop around Pg - awls': ‘ly wil a 
ts, | seeking the most for their =a i Ter 
‘ic | smokehouse dollar find just 


what they want in ATMOS 
se . . . the first name in air 
is conditioned smokehouses. 
Increase your yields now 
7 with an expertly engineered 
| ATMOS .. . get all the 
0- 

_ many Atmos advantages at 
a cost far less than you 
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would imagine. 
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All ATMOS Smokehouses and 
; Smoke Generators are engi- 
oi neered to your individual re- 
of quirements .. . our long experi- 
ch ence is your guarantee of com- 
n- plete satisfaction. 
id 
ty All inquiries from outside the U.S. should be addressed to appropriate representative — 
10 I ij 3 Canadian Inquiries to: 

pre” Peet FORT ENGINEERING & SALES LTD. 

ns Ah; { 1971 Tansley St., Montreal, Canada (Cherrier 2166) 
” Cc oO ® 9] @) & AT { @) | European Inquiries to: 


MITTELHAUSER & WALTER, Hamburg 4, Germany 


South, Central and Latin American Inquires to: 
GRIFFITH LABORATORIES S. A., 37 Empire St., Newark 5, N. J. 


955 W. SCHUBERT AVENUE ° CHICAGO 14, ILLINOIS 





: | these LEE KETTLES EAT and POULTRY 


were especially designed for PROCESSING 
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1 PRESSURE COOKER DOUBLE-MOTION MIXING KETTLE 


ew 
MEAT BRAZING KETTLE 





e Saves 75% of open cooking time © For Gravies, Sauces and fillings © Output of 1200 lbs. per hour 
ay © Increases yield e Assures perfect mixing ® Needs only one operator 
ne © Assures better flavor e Cannot burn or scorch e Easily drained and dumped 
3 Hydraulic-operated cylinders assure positive 
e control and safe and easy operation. 
*) 





Write for technical bulletins fully describing each kettle 
es 450 PINE STREET 


; METAL PRODUCTS CO., INC., Philipsburg, Pa. 
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Be on, athe 


BOOST “COLD CUT” SALES 


with the all-purpose flavor-booster . . . Fearn’s 
"'C’”’ Seasoning for sausages, loaves, canned products 


Here’s the properly-balanced seasoning that more and moge 
packers are turning to for increased sales. 

Fearn’s ‘‘C’”’ Seasoning is especially designed to enhance the 
over-all flavor of a wide variety of meats. For example: wieners, 
bologna, liver sausage, minced ham, pickle and pimiento, 
chicken, veal and all other loaves—canned meats, stews, soups, 
canned chicken and other specialty products. 

Fearn’s ‘‘C’”’ Seasoning gives processed meat products a rich, 
full-bodied flavor, because, among its several ingredients, it 
contains the proper /evel of monosodium glutamate. Thus, it 
brings out the hidden flavors of the meat—and skillfully steps 
them up through an appealing, properly-balanced blend of 
seasoning! Economical: to use. Make a test run soon. 

Fearn’s ‘‘C’’ Seasoning meets B.A.I. requirements. 


_— JV Nena Like all Fearn products, “C’’ Seasoning 
carries a coded Fearn Quality Control Cer- 
v7; " tificate on every shipment made to you. 


7 7 
OUALTTY: CONTROL CERTIFIED BY [Learn [oovs NC, FRANKLIN PARK, ILLINOIS 
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Swift to Consolidate Two 
Branches in Rhode Island 


Swift & Company will combine its 
Providence and Pawtucket, R. I., op- 
erations into one large modern 
branch in Pawtucket, Roperickx P. 
Hart, Providence manager, announc- 
ed. 

A $100,000 building permit for 
additions and alterations to ware- 
house on Newell ave. has been filed 
at Pawtucket city hall. Hart said 
only the walls of the old building 
will be retained. The new facilities, 
expected to be ready for occupancy 
by November 1, will have the latest 
in coolers and storage facilities, a 
large parking area and a seven-car 
railroad siding. 

Present employes, numbering about 
55 at the Providence branch and 
about 20 at the Pawtucket branch, 
will be moved to the new building 
and more probably will be added, 
Hart said. 


New Tucson Sausage Kitchen 

Orro KrvueEcer, who learned the 
sausage making trade as a boy in 
Germany, has opened a_ sausage 
kitchen in the Town Pump at 3804 
East Speedway, Tucson, Ariz. He 
worked at his trade in Los Angeles, 
Dallas, Chicago, Milwaukee and New 
York before moving to the new loca- 
tion in Tucson. 


The Meat Trail... 


PLANTS 


An open house for retailers, civic 
and trade groups, state and city offi- 
cials and the press marked the formal 
opening by Chamberlain’s of its new 
one-story, 72,000 sq. ft. plant at 301 
Southampton st. in the New South 
Boston Terminal Market. The 105- 
year-old firm, a subsidiary of Armour 
and Company since 1923, is man- 
aged by fourth generation descend- 
ants of the founder. Head of the 
company is WinTHRop H. CHAMBER- 
LAIN, assisted by Georce N. Cuam- 
ERLAIN, JR., and RaLPpH KELLUM. 


Alpert Meat Co. has opened a new 
boning plant at the Merchants Ice 
and Cold Storage Co., Lombard and 
Battery sts., San Francisco. 


Jack Ecker and Davin Burk now 
are conducting a sausage manufactur- 
ing -business as co-partners at 185] 
E. 66th st., Los Angeles, under the 
compounded firm name of Eckbur’s 
A-1 Kosher Provision Co. 


Canada Packers, Ltd., Toronto, has 
entered the feed business in the 
United States through its subsidiary, 
Wm. Davies Co., Inc., which operates 
meat packing plants in Chicago and 
Danville, Ill. The company has pur- 
chased Charles Swisher and Sons in 
Danville, changing the name to Wm. 
Davies Co., Inc., Feed Division. Pro- 





POPULAR EXHIBIT at recent "New Hampshire on Parade Exposition” in the State Armory 





at Manchester, N.H., was this display of Kilton's Wholesale Meat Service, Manchester. A 
total of 14,388 persons registered names and addresses at the Kilton booth, which held 
drawings twice daily for a Rath canned ham. Shown at booth are R. "Lane" Kilton (left), 
president of the firm, and Earle L. Kilton, treasurer-manager, who is in his 37th year in the 
wholesale meat business in Manchester. Exhibitors included firms in industrial, better homes, 


food, automobile and do-it-yourself fields. 
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duction is being carried on with tem- 
porary facilities pending the com- 
pletion of a new, modern feed plant, 
which is expected to go into produc- 
tion in late June or early July. Dan 
Lavery, who was in charge of ad- 
vertising of the Feed and Fertilizer 
Division in Canada, has been named 
plant manager. The new Feed Divi- 
sion will be under the direction of 
Dick ANDREW, manager of Wm. 
Davies Co., Inc. 


EUGENE WINTER, who came to 
this country from Bavaria in 1923 
and worked as a sausage maker for 
Detroit packers for many years, now 
is operating the Winter Sausage 
Manufacturing Co. in a newly ac- 
quired plant at 22011 Gratiot ave., 
East Detroit. The firm is an out- 
growth of the grocery and meat mar- 
ket Winter opened in 1940, featuring 
German-style sausage which he made 
in a back section of the market. 


Marhoefer Packing Co.,  Inc., 
Muncie, Ind., has received a contract 
to manufacture and distribute Dun- 
can Hines Meat Products for the en- 
tire United States, according to Joun 
HARTMEYER, executive vice president. 
The Marhoefer franchise from Park 
Hines, Inc., extends at first to five 
items, all-meat frankfurt, pure pork 
sausage, Braunschweiger, Smokist 
Links and Leona Star Bologna. The 
products are being test marketed 
now in two Indiana cities. 


The Ideal Packing Co. of Cincin- 
nati, now located at 2141 Baymiller 
st., has purchased a site on Grand 
ave. for a new plant. Plans are now 
being prepared for approval by city 
officials, and construction is ex- 
pected to be started this summer. 


JOBS 


Appointment of HERBERT Woop as 
sales manager of Reitz Meat Products 
Co., Kansas City, Mo., has been an- 
nounced by Harry Retz, vice presi- 
dent. Wood, formerly in charge of 
the fresh pork operation at Reitz, 
started in the meat packing business 
with Armour and Company and rose 
to assistant sales manager in Kansas 
City during his 12 years with the 
Armour organization. 


Wiiu1aM ZEIsEL, vice president of 
the J. S. Hoffman Co., Chicago, has re- 
signed and is moving to New York 
City where he will join the New York 
Commodities Corp., as head of the 
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canned meat department. Zeisel was 
associated with the Hoffman firm for 
the past eight years. Previously he 
was vice president and general man- 
ager of Universal Foods Corp., Chi- 
cago. 
Greorce W. Price has joined the 
Chicago hide brokerage firm of 
= George H. Elliott 
& Co. He has a 
background of 
international ex- 
perience, having 
been associated 
for a number of 
years with Kauf- 
mann _ Trading 
Corp., New York 
City, interna- 
tional hide firm. 
Jon Mayor has been named as- 
sistant advertising manager of John 
Morrell & Co, Sioux Falls plant. He 
joined the Morrell advertising de- 
partment in 1947. 





G. W. PRICE 


Appointment of CHarLes P. Lucas 
as assistant to the president was an- 
nounced by Leroy Crayton, presi- 
dent of Crayton Southern Sausage 
Co., Cleveland. For the past nine 
years Lucas has served as executive 
secretary of the Cleveland branch, 
National Association for the Ad- 
vancement of Colored People, and 
previously was a school principal. 


Marhoefer Packing Co. of Fulton 
Market, Chicago, has announced the 
addition of two new members to its 
executive staff. Hers L. LEAHEY, for- 
merly associated with Oscar Mayer & 
Co., has been named assistant sales 
manager. Paut H. Lirt.e, formerly 


connected with Armour and Company 
and Progressive Food Stores, has been 
appointed sales promotion manager of 
the Marhoefer firm. 


HERBERT M. Boyte has been ap- 
pointed traffic manager of the Denver 
Union Stock Yard Co. 


R. E. McCoy, who has been asso- 
ciated with the Charlotte (N.C.) 
branch of Armour and Company for 
the past 18 years, has been appointed 
manager of the firm’s branch in 


Spartanburg, S. C. 


TRAILMARKS 


An aggressive advertising campaign 
featuring “Aristocratic Frankfurters” 
was announced to the sales force and 
guests of the Sam Harris Packing Co.., 
Crawfordsville, Ind., at a “kickoff” 
dinner May 16 at the Warren Hotel, 
Indianapolis. Sam Harris is owner 
and general manager of the concern. 
Other speakers were G. Lorn, In- 
dianapolis Star; RaLpH GRriFFEY, 
Standard Packing Corp.; S. J. Davin, 
Wm. J. Stange Co., and A. D. ReEr- 
witcH of Bozell and Jacobs, adver- 
tising and public relations firm hand- 
ling the account. 


Joun H. Houseman, manager of 
the Wilson & Co., Inc., branch in 
Allentown, Pa., and Mrs. HousEMAN 
observed their 40th wedding anni- 
versary recently. He has been as- 
sociated with the company for 38 
vears. 

Joun H. Nose, formerly assistant 
comptroller of Armour and Company, 
Chicago, and for the past three years 
an associate of Longstreet-Abbott, St. 








THREE GENERATIONS of the Wilson family are greeted by Harlow Curtice (left), presi- 
dent of General Motors, during the recent Chicago run of General Motors’ Motorama 
show. Shaking hands with Curtice is Thomas E. Wilson, founder of Wilson & Co., Inc., and 
looking on are Edward F.Wilson (right), chairman of the board, and Edward Thomas Wilson. 
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CARL WELKER, driver for The Sugardale 
Provision Co., Canton, Ohio, isn't a bit su- 
perstitious. Seven years after a black cat 
crossed his path, Welker was presented with 
a gold trophy recently for driving 500,000 
safe miles. 





Louis, has opened an office in Chi- 
cago for consulting in commodity 
hedging and inventory management. 
Noble spent 23 years with Armour 
and at Longstreet-Abbott specialized 
in guidance of business concerns in 
minimizing risks in commodity owner- 
ship such as inventories of meat pack- 
ing products and fats and oils. His 
Chicago consulting work will center 
on assisting firms in planning their 
own commodity management, particu- 
larly in the fields of meat products 
and fats and oils. 


Succs JoLLy, manager of the Og- 
den (Utah) plant of Swift & Com- 
pany, and J. Perry How.ey, man- 
ager of the Producers Livestock 
Marketing Association in Ogden, 
have been appointed to the executive 
committee planning the Ogden Pio- 
neer Days celebration to be held in 
July. 

R. A. Carrier, assistant treasurer 
of Agar Packing & Provision Co., 
was re-elected president of the Credit 
Union Forum at the group’s 19th an- 
nual meeting in Chicago. 


T. J. Demsirz of Davidson Meat 
Co. was installed as a director of 
the Credit Managers Association of 
Southern California at the group’s 
annual meeting in Los Angeles. 


Joun Howes, president of Swift 
& Company, Chicago, has been re- 
elected to the board of directors of 
General Motors Corp. 

Lieut. Gus Juencuinc, III, vice 
president of Gus Juengling & Son, 
Inc., Cincinnati, has returned after 
service with the Army in Korea. 
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DEATHS 


Frep D. WETZzEL, 63, secretary of 
Jourdan Packing Co., Chicago, and 
sales manager of Jourdan Process 
Cooker Co., died suddenly of a heart 
attack on May 6. His association 
with the Jourdan Packing Co. was 
over a span of 36 years. Wetzel was 
a member of the Chicago Association 
of Credit Men and recording secre- 
tary of the health and welfare fund 
of Local 100, Beef Boners and Sau- 
sage Makers Union. 


Henry MERKEL, 74, founder of 
Merkel, Inc., Jamaica, N. Y., and 
chairman of its board of directors, 
died May 12 of a heart ailment. A 
native of Germany, he came to the 
United States in his teens. He or- 
ganized Merkel, Inc., in 1902. The 
firm now processes more than 1,200 
hogs daily at its main plant in Ja- 
maica. Merkel is survived by his 
widow, Louise; a son, ALBERT H.., 
president of the company, and two 
grandsons, ALBERT, JR., company 
secretary, and KENNETH. 


FrANK E. Biaurock, 72, an own- 
er of Blaurock & Zuckermann, Inc., 
Chicago, died recently after 51 years 
in the meat packing industry. He 
is survived by the widow, AppiE, a 
son and a daughter. 


CuarLes W. STREBEL, 74, presi- 
dent of the Strebel-Walters Standard 
Commission Co., Cincinnati, died 
May 12 at his home. He was a 
former director of the National Live 
Stock and Meat Board. 


FRANK J. CLoran, who headed the 
Frank J. Cloran Meat Packing Co. of 

New York for 30 years before retiring 
in 1944, died recently after a short 
illness. He lived in Newark, N. J. 


J. M. Scuurtz, partner in the 
Monterey Rendering Co., Monterey, 
Minn., died suddenly May 9 while 
on his way home from a_ business 
trip. 


Car_L Barvutio, secretary and treas- 
urer of Binz Hide and Tallow Co., 
St. Louis, died May 16. 


Beg Your Pardon 

Puitie C. Pinxus, whose death was 
reported in THE NATIONAL PROVISION- 
ER of May 8, 1954, was connected 
with the Wisconsin Co-operative 
Packing Co., Madison, for six years 
as one of several partners in the firm, 
rather than owner and operator for 
30 years as the article stated. The 
company now is known as Wisconsin 
Packing Co. and is not, as also was 
stated incorrectly, a subsidiary of 
Mickelberry’s. 
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Whatever your meat package requires . . . super-grease- 
proofness . . . moisture control . . . protection against 
odors, rancidity, vapor, or germs . . . attractiveness... 
or a combination of these features, Rhinelander’s versa- 


tile packaging papers are the economical answer. 


GPlaswine and. Greareproof, Hepor... 


are widely used for inner or outer meat wraps . . . lami- 
nating to trays, film, or other packaging materials . . . 
bands ... insert labels and instruction cards .. . retail 
wraps... packaging meat by-products, and many others. 

Rhinelander papers come in a variety of standard 
grades, or they can be tailor-made to fit your specific 
needs. Samples and complete information are available. 


When writing please state your particular application. 


RHINELANDER 


Paper Company * Rhinelander, Wisconsin 


. functional packaging papers 


Visit Us in Booth No. 106 
N.1.M.P.A. 
Palmer House, Chicago, June 13 through June 16 
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Only Nonfat Dry Milk Solids can give 
thee PRODUCT UNIFORMITY “that 
holds sausa ge customers 


The best sales stimulants your line of sausage and of satisfied customers and steadily growing sales. 
meat loaves can have are high quality and product Nonfat dry milk solids gives you greater control 
uniformity. When customers come to know your over the uniformity of your sausage and meat 
line of meat products is uniformly good and the same loaves in three significant ways enabling you to 
every time, then customers will ask for and buy turn out the same attractive, fine-tasting, high 
your brand. Product uniformity is your guarantee quality sausage every day. 





Maintains desired texture and color. Sausage 
and meat loaves made with nonfat dry milk sol- 
ids actually look better. Because of the special 
properties of nonfat dry milk solids, the color 
is improved, the shrinkage reduced, and your 
products have smoother, more pleasing texture. 





Maintains perfect slicing qualities. When made 
with nonfat dry milk solids, sausage and meat 
loaf slice more cleanly and smoothly, without 
crumbling. This eliminates waste, and enhances 
eye-appeal and sales-appeal. 
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Maintains the flavor your customers expect. Nonfat dry milk solids helps 
you standardize flavor so that you can offer the same tasting sausage and meat 
loaves at all times. Blindfold taste tests between two sausages (identical 
except that one is made with nonfat dry milk solids, the other without) show 
convincingly that the flavor of the sausage made with nonfat dry milk solids 
is definitely preferred. 


For full information on maintaining uniform, 
high quality meat products with nonfat dry 
milk solids, write or call American Dry Milk 
Institute, 221 N. LaSalle St., Chicago 1, Illinois. 


For on-the-spot help, look to Fred Pahlke, ADMI 
Meat Products Field Representative. 








NONFAT DRY MILK SOLIDS 


the convenient, economical, 


concentrated dairy food 


American Dry Milk Institute, Inc. 
221 North LaSalle St., Chicago 1, Illinois 
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NEW EQUIPMENT and Supplies 

















TRACK SWITCH WITH 
DIRECTION SELECTOR 
—A West Coast manu- 
facturer has developed a 
direction selector attach- 
ment for an automatic track 
switch that returns the 
switch to either the curved 
or the straight track posi- 





tion, whichever is pre- 
selected. This is accom- 
plished by a simple, ingen- 
ious adjustable device which 
permits a trolley to roll 
“through” the switch, but 
automatically returns the 
switch to the pre-selected 
positions so that the trolley 
can at once be switched 
back onto the other track 
without the necessity of 
manually throwing the 
switch. Many track systems 
have one or more places 
where back switching must 
be done regularly. The di- 


rection selector takes the 
manual switch handling out 
of such an operation and 
also can be set so that the 
switch will operate in the 
normal, automatic manner. 
It takes but a few seconds 
to change the position of 
the direction selector. For 
further information write 
The National Provisioner in 
reference to NE 108. 


° ° e 


PACKAGE SHEETING 
TRAYS-—-A California 
manufacturing firm 
has introduced a new line 
of aluminum alloy trays 


for handling any size sheets 
of cellophane or pliofilm in 





pre-packaging operations. 
The trays come in six sizes, 
all 2 in. deep. They are said 
to be sanitary, rustproof, 
light and rugged and are 
boxed three to a case. For 
further information write 
The National Provisioner in 
reference to NE 110. 





in reference to NE-101. 





AUTOMATIC TRUCK TRANSMISSIONS—An auto- 
matic transmission on a complete line of trucks from 
pick-ups through heavy duty diesel tractors is the 
accomplishment of a major truck maker. The model 
M100-24 pickup (right) has four-speed truck Hydra- | 





Matic transmission, the medium-duty model M450-30 
has 8-speed Hydra-Matic and the heavy duty DFM- 
660-47 diesel tractor (left) contains the final step in 
the manufacturer’s application of automatic drive to 
trucks, the multi-speed Twin Hydra-Matic. For 
further information write The National Provisioner 
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UNIT COOLER—For meat 
cutting rooms and other lo- 
cations in the building, a 
New Jersey manufacturer 
has built a compact over- 
head cooler that has twin 
fans and readily removable 
filter sections. Removal of 
one thumb screw opens the 
unit for easy servicing. De- 
sign is semi-circular to al- 
low maximum air distribu- 
tion. All components, fans, 
motors and valve connec- 
tions are located for unob- 
structed servicing without 
disturbing any _ installed 
refrigeration, electrical or 
water drain lines. If one 
fan and motor should fail, 
the other will maintain safe 
box temperature. A remov- 
able drain pan and trough 
are — pitched toward drain 
connection and _ insulated 
to facilitate draining and 
eliminate sweating. For 
further information write 
The National Provisioner 
in reference to NE 111. 
a * ° 


ELECTRIC STEAM 
CLEANER—A_ California 
distributor has announced 
a new type steam cleaner 
that operates on calrod 
electri¢ elements that are 
immersed in water. The 
unit produces dry hot steam 
up to temperatures of 387° 
F. that, when mixed with 
cleaning solution, is said to 
melt away accumulated 
grease, dirt or sludge. Avail- 
able in a portable model 
that weighs only 74 Ibs. 
and.a heavy duty model 
that weighs 177 lbs., the 
unit. features a_three-pur- 
pose hose that provides 
straight steam at any pres- 
sure up to 200 lbs., straight 
concentrated solvent at 
high temperature, or a com- 
bination of steam and sol- 


vent for tough cleaning 
problems. The tanks are 
tested to withstand 750 Ibs. 
pressure, however the pop- 
off valve releases at 200 
Ibs. This electric unit is 
simply constructed in that 
it has no flues, tubes to 
scale, coils, pump motor or 
moving parts to wear out, 
according to the maker. 
For further information 
write The National Pro- 
visioner in reference to NE 
105. 


° ° ° 


MEAT TENDERING MA- 
CHINE-—This stainless steel 
meat tendering machine, 
made by an Indiana con- 
cern, is said to provide 56 
to 67 per cent faster tender- 
ing action, improved knit- 
ting action, and to form 





thinner, faster-cooking 


steaks. Built with a com- 
plete stainless steel housing, 
the unit has no painted or 
enameled surfaces, nothing 
to chip, wear off or dis- 
color, the maker states. 
The newly-designed cutting 
blades are said to pierce 
more tendons and muscle 
without tearing méat ‘apart, 
and reduce the number of 
pass-throughs required to 
reach the peak of tender- 
ness. For further informa- 
tion write The National 
Provisioner in reference to 
NE 103. 





Use this coupon in writing for further information on New 


Equipment. 
only (5-22-54). 
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Name 


Address The National Provisioner giving key numbers 





Co-op Refrigeration 
(Continued from page 11) 


ature controllers. These not only shut 
down the compressors but also sound 
alarms in the K & B and Beatrice en- 
gine rooms so that the trouble may 
be corrected immediately. 

Electrical controls halt the com- 
pressors in case of outside power fail- 
ure and also stop the flow of refriger- 
ant; the compressors start automat- 
ically when the power stoppage is 
cleared. 

Part of the automatic setup in- 
volves use of surge drum and liquid 
level controls which regulate the oper- 
ation of cold diffusers, the three banks 
of coils in the storage room and liquid 
level in the inter-stage cooler. A suc- 
tion accumulator separates entrained 
liquid from the suction gas to prevent 
floodback to the compressors. 

The new reinforced concrete ware- 
house, in which pre-stressed concrete 
beams and roof slabs were employed 
to gain certain construction and oper- 
ating advantages (see NP story on K 
& B plant for details), has two large 
general storage rooms maintained at 
—10 to —20° F. These are entered 
through “cold locks” (chambers with 
outside and inside doors to minimize 
refrigeration loss) large enough to 


permit passage of the loaded fork-lift 
trucks which handle the merchandise 
stored in the warehouse. 

One of the general storage rooms 
houses a_ three-compartment _ blast 
freezer of over 6,000 ft. cubage which 
can handle about 60,000 Ibs. of prod- 
uct and reduce its temperature quick- 
ly to —30° F. Three cold diffusers 
located on top of the blast freezers 
can be employed either to supply 
cold air to the freezers, in which case 
the air travels down the inner side 
of the doors and moves horizontally 
through the product, or to discharge 
cold air throughout the storage room 
by means of distributive ducting. 

Dry coil diffusers are also mounted 
above the entry “cold locks” and cold 
air is discharged from them through 
ducts. The diffusers are of the flooded 
ammonia type. The coils are defrosted 
with water. 

The warehouse also employs about 
15,000 ft. of 2-in. ceiling coil operat- 
ing on the flooded ammonia principle. 
Coils are defrosted manually using hot 
ammonia gas. 

Ample off-the-street space for sim- 
ultaneous discharge or loading of 
many trucks is available in front of 
the Beatrice warehouse. Rail track- 
age serves another side of the plant 
and space is available for packaging 








Only grinder plate guaranteed for 5 YEARS 


SPECO alone can back its famed C-D Triumph plates with a 
5-year unqualified guarantee — in writing. SPECO’S perform- 
ance-tested plate design gives you every thin plate advantage 
plus strength to do the job. Other plate styles to fit every make 
of grinder. Knife styles, too, for any grinder need. 
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3946 Willow Road, TUxedo 9-0600 (Chicago) 


Schillar Park, Illinois 


Write for 
FREE 
“Sausage 
Grinding 
Pointers" 











by tenants of products which are to 
be frozen. 

The refrigeration and automatic 
control system complete was engi- 
neered furnished and _ installed by 
Powers Refrigeration of Los Angeles 
and Denver. 


MIB Directory Changes 


The following directory changes 
were announced recently by the Meat 
Inspection Branch, U.S. Department 
of Agriculture. 

Meat Inspection Granted: C. Fink- 
beiner, Inc., 900 High st., mail, P. O. 
Box 1007, Litle Rock, Ark.; Skipper 
Meats, Inc., 270 11th st., San Fran- 
cisco 3, Calif.; Max Bauer, Meat 
Packer, 330 W. 23rd st., mail P. O. 
Box 704, Hialeah, Fla.; Mrs. Tucker’s 
Products Division of Anderson, Clay- 
ton & Co., Inc., R. F. D. 6, mail, P. O. 
Box 368, Jacksonville, Ill.; Allfresh 
Food Products, Inc., 2156 Green Bay 
rd., Evanston, Ill.; Whittex Co., R. F. 
D. 2, Lima, Ohio; Blue Star Foods, 
Inc., 1101 Fourth st., mail, P. O. Box 
420, Council Bluffs, Ia. 

Meat Inspection Withdrawn: Cross 
Bros. Meat Packers, Inc. (N.J.), 225 
Pacific st., Newark 5, N. J.; Excelsior 
Quick Frosted Meat Products, Inc., 
128 Sheriff st., New York 2, N. Y. 

Change in Name of Official Estab- 
lishment: Maurer-Neuer, 1800 S. 
Summit st., Arkansas City, Kans., in- 
stead of Maurer-Neuer Corp. (List 
latter as subsidiary of Maurer-Neuer) ; 
Kansas City Chip Steak Corp., 1121 
E. 12th st., Kansas City 6, Mo. and 
subsidiary, Maurer-Neuer, instead of 


| Maurer-Neuer Corp. and subsidiary, 


| Delico Meat Products Co.; American 
| Home Foods, Inc., 9957 Madford ave., 


Oakland 3, Calif., instead of Denni- 


| son’s Foods. 


| 
| 
| 
| 
| 
| 


Change in Address of Official Es- 
tablishment: George Born Meat 


| Packing Co., 3113 E. Layton ave., 


| 
| 


| 
| 
| 
| 
| 


| 


| 
| 


| 


Milwaukee, Wis., instead of Town of 


| Lake, Wis. 


Scottish Firm Producing 
Canned Haggis for Export 


A new Scottish product, canned 


| haggis, is being produced by R and 


H Turnbull, Ltd., Bridge of Allan, 
Scotland. Packed in a tartan-la- 
belled 20 oz. tin, the product is 


| aimed at the export market and 


| 
| 
| 
| 


| 


those areas where fresh-made haggis 
is not usually obtainable. 

Another Scottish company, Mc- 
Grouther, Ltd., of Sterling, has be- 
gun marketing a skinless pork sau- 
sage and believes it to be the first 
time this has been done on a com- 


| mercial scale in that country. 


THE NATIONAL PROVISIONER 














- to 


atic 


1gi- 
by 


les 


ges 
eat 
ent 


nk- 


per 
an- 
eat 


er’s 
ay- 


esh 
say 


ds, 


30x 


OSS 


id 


n, 


id 
is 


TT 








E.W. KNEIP, INC. 


BEEF « VEAL e+ PORK e« OFFAL 
Boneless BEEF ¢ Boneless VEAL ¢ Boneless PORK 


ELMER KNEIP, Pres. a ELTON CHRISTENSEN, Exec. V. Pres. 
Est. 213A 


911 W. FULTON ST., CHICAGO 6, ILL. « Phone MOnroe 6-0222 


ELBURN PACKING CO. ‘ 


Carload Shippers of Quality Beef All Sales 
Est. 213 Thru 
ELBURN, ILLINOIS Chicago Office 


NEBRASKA BEEF CO. 911 W. Fulton St. 


Phone: 


QUALITY BEEF IN CARLOAD LOTS MOnroe 6-0222 


Est. 489 


OMAHA, NEBRASKA / 


ROBERTS and OAKE Inc. 


QUALITY PORK PRODUCTS SINCE 1895 
SWEETMEAT BRAND HAMS & BACON 
Union Stockyards « Chicago, Illinois » Phone YArds 7-1900 


Madison, South Dakota 


JOHN BLANKENSHIP, Exec. Vice Pres. 
Est. 169 








ALL PLANTS UNDER B.A.I. INSPECTION 





Contact 


oe E. W. Kneip, Inc., for Information 


911 W. FULTON ST. 
Telephone: MOnroe 6-0222 
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RESISTANCE TO ROT AND DETERIORATION 
REASONS FOR PACKER’S CHOICE OF STYROFOAM 


Figge & Hutwelker, New York City 
meat packers, chose permanently effec- 
tive Styrofoam for the insulation of 
their seven remodeled meat coolers. 


“We recently undertook an extensive alteration and because 
of our previous difficulties we looked for an insulation which 
would not deteriorate and which would give us long efficient 
service. Styrofoam met our requirements since it is unaffected 
by moisture and has a low ‘‘K” factor. Furthermore, we felt 
that because of its light weight, installation techniques and 
ease of fabrication, we would be able to realize economies in 


# 


its erection. This certainly has proved true. We feel con- 
fident that Styrofoam was a wise choice and will assure us 
years of economical operation.” John T. Wiederhold, Vice 
President, Figge & Hutwelker Company. 


In job after job, Styrofoam is specified because it combines 
more desirable insulation features than any other material. 
Here for the first time are all your low temperature insulation 
requirements met by one type of insulation. Styrofoam®, 
Dow expanded polystyrene, is available in convenient sizes 
for quick installation in cold storage plants, lockers, ware- 
houses and refrigerated vehicles. For the name of your 
nearest distributor, contact your local Dow sales office. 


Write today for our low temperature booklet to THE Dow 
CHEMICAL COMPANY, Midland, Michigan, PL 689D. 


esp oontanstrnser spennmmagen 1 








This Figge & Hutwelker cooler was insulated with 4" of Styrofoam. 
The first 2” oy of Styrofoam was installed with Portland cement 
mortar against brick tile. The second layer of 2” Styrofoam was erected 


you can depend on DOW PLASTICS 
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against the first layer with Portland cement mortar and secured with 
wooden skewers. Structural glaze tile was applied as the inside finish. 
The floor was insulated with 4" of Syren and tile finished. 
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Meat Production Up 3% As Cattle 
Kill Hits Highest Count in Months 


RODUCTION of meat under fed- 
eral inspection for the week ended 
May 15 was more like “normal” as 
total output for the period outweighed 
that of the corresponding week of 
the year before for the first time in 


trick, helped some by veal and lamb 
and mutton, while output of pork had 
a negative effect on comparative pro- 
duction. Cattle slaughter rose to the 
highest in the last several months, ex- 
ceeding that for the previous week 








Week ended May 15, 


Veal 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


1954, with comparisons 


AVERAGE WEIGHTS (LBS.) 


Pork Lamb and Total 


LARD PROD. 








four weeks. The U.S. Department of 
Agriculture estimated output at 339,- 
000,000 Ibs., or about 1 per cent more 
than the 334,000,000 Ibs. produced 
the week before and 4 per cent more 
than the 327,000,000 Ibs. produced 
in the corresponding period of last 
year. 

"Beef, as was expected, turned the 


by 3 per cent and last year’s by 8 
per cent. Hog slaughter dropped to 
the smallest weekly number so far 
this year, but the seasonal decline has 
been slower than last year. 

Cattle slaughter for the week num- 
bered 356,000 head compared with 
346,000 killed the week before and 
330,000 last year. Production of beef 





CUTTING VALUES ON THE LIGHTER WEIGHT HOGS WORSE 


(Chicago costs and credits, first two days of the week) 


Higher quotations on pork failed to 
improve cutting margins the past 
week as rising live costs more than 
offset the improvement on pork. 
Heavy hogs, however, showed better 
cut-out values, while the two lighter 
classes lost part of the previous week’s 
gain. 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 


rose to 189,400,000 lbs. from 184,- 
100,000 Ibs. the previous week and 
183,900,000 Ibs. last year. 

Slaughter of calves was placed at 
133,000 head, down 3,000 from the 
week before, but numbered 13,000 
more than in the same 1953 period. 
Output of veal totaled 17,000,000 Ibs. 
as against 16,600,000 Ibs. produced 
the week before and 15,200,000 Ibs. 
a year ago. 

Hog slaughter worked lower to 
818,000 head from 846,000 butchered 
the preceding week and 847,000 last 
year. Pork production declined pro- 
portionately to 119,800,000 Ibs. as 


Beef (axel lard) Mutton Meat against 120,900,000 Ibs. the week be- 

Week Ended Number’ Prod. Number’ Prod. Number Prod. Number Prod. Prod. = - * la 
May 15, 1954... 356 189.4 133 17.0 818 1198 271 12.5 339 fore, but with hogs averaging heavier 
May 8, 1954 .. 346 184.1 136 16.6 846 120.9 264 12.1 334 in weight than last year, total out- 
May 16, 1953 .. 330 183.9 120 15.2 847 116.9 243 11.2 327 p 


put was almost 3,000,000 lbs. more 
than the 116,900,000 Ibs. turned out 
a year ago. Lard output was 29,900,- 


Sheep and Per Total ° 
Cattle Calves Hogs Lambs 100 mil. 000 Ibs. compared with 30,500,000 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. Se ae - 9 
May 15, 1954.. 970 532 230 128 258 146 96 46 14.1 29.9 Ibs. the week before and 29,300,000 
May 8, 1954.. 970 532 220 122 252 148 97 46 14.3 30.5 Ibs. last year. 
May 16, 1953.. 986 557 225 127 243 138 96 46 14.2 20.3 ¢ 


Slaughter of sheep and lambs num- 
bered 271,000 head compared with 
264,000 the week previous and 243,- 
000 last year. Production of lamb and 
mutton totaled 12,500,000, 12,100,- 
000 and 11,200,000 Ibs. for the three 
periods, respectively. 


AMI PROVISION STOCKS 


Total of all pork meat holdings as 
of May 15 increased 1 per cent over 
stocks reported on May 1, according 
to the American Meat Institute. Total 
pork stocks at 333,100,000 Ibs. com- 
pared with 329,100,000 Ibs. two 
weeks earlier. A year ago these hold- 
ings were reported at 394,600,000 
Ibs. 

Total lard and rendered pork fat 
holdings amounted to 59,000,000 
Ibs. against 59,100,000 Ibs. two weeks 
before and 132,700,000 Ibs. a year 
earlier. 



































ee Ne OO Rice The accompanying table shows 
Pet. Price per per cwt. Pct. Price per per cwt. Pet. Price r or ewt. 5 i 
aa a | | lo a iG os” ae ae stocks as percentages of holdings 
wt. Ibs. alive yield wt. lbs. alive yield wt. Ibs. alive  vyield two weeks and a year earlier. 
Skinned hams ..12.7 57.6 $ 7.82 $10.54 12.7 56.7 $7.20 $10.08 13.0 53.8 $6.99 $ 9.84 Z 
Pies. osc... Oe Oe FH 2.86 5.6 38.6 1.88 2.62 5.4 38.0 1.78 2.54 May 15 stocks as 
Boston butts .... 4.2 43.6 1.83 2.66 41:40) A106 293 1 40.1 1.64 2.29 Percentage of 
Loins (blade in)..10.1 60.3 6.09 8.80 9.8 56.2 5.51 7.81 9.6 484 465 6.68 Inventories on 
a , ia a cme S —— May 1 May 16 
sas ae SITS SORE cee eee $16.28: $2R88 oo oes 15.06 $01.80 HAMS: 1984 1953 
Bellies, S.P. ...11.0 52.1 5.73 8.23 9.5 503 4.78 6.79 46 47 $62.95 (28 e i a aa 88 56 
Bale, DB... ee er. yes 21 31.4 .66 4 $6 81.4 210 8.7 Cured, 8. P. regular .......+ a6 by 
Fat backs ......... a rad cme 3.2 13.2 43 60 4.6 13.7 6 87 Cured, 2. F. skinned TO ae: 75 
ee eee 1.7 19.9 84 50 1.7 19.9 34 50 1.9 19.9 .38 54 Frozen-for-cure, regular .... .. $i 
Raw leaf ....... 2.3 18.8 . 68) Sree | ae a 32 188 A ‘BT Frareider-cure, slapd ..+~ 29 a 
P.S. lard, rd. wt. 14.9 17.9 2.67 3.85 184 179 240 3887 11.6 179 208 2.85 ee wees seen eeeeees 82 
Lis ign # OM -OURN6 .. $9.02 $12.77 $ 8.12 $11.25 gt eee eee 110 57 
Spareribs ....... 1.6 45.6 13 1.05 1.6 39.6 .63 91 1.6 26.6 .43 .59 Frozen-for-cure .....+6+++e0ee 98 58 
Regular trim. .. 3.3 23.6 .78 1.11 3.1 23.6 73 .99 2.9 23.6 .68 97 Total plenies  .... os .ccscceeace 101 8 
Feet, tails, ete... 2.0 14.8 .30 48 2.0 14.8 30 $2 2.0 14.8 .30 42 BELLIES: 
Offal & miscl. ..... ‘ole 80 1.15 7 -80 1.14 <a wae .80 1.13 Cane BS. 5. sce ae ns 135 
Cured, 8. P. & D.C. ..ccces hy 
bei ME Total ‘bellies ...........sss0¢ 101 o4 
: VALU 39.5 29.02 PP TRO 24. 39.06 71.5 25.39 $35.66 tees 
& VALUE ... 69. ..+ $29.02 $41.76 71.0 $27.71 $39.06 7 $25 5.66 FAT BACKS: 
Per Per Per DO CORED 8s dcks pineees 109 103 
h cwt. bi he ih hes OTHER CURED AND 
| alive alive alive FROZEN-FOR-CURE 
ve Cost of boge .........5.5 $27.68 Per cwt. se ut gat bent Fee ews Weldt eee. Like woatoones 103 126 
Condemnation loss. ...... 13 fin. 2 n. 18 n. ORK 100 37 
Handling and overhead.... 1.87 yield 1.65 yield _151 yield eg se tee eee ees 
‘ ar butts 
a ‘WT... 29.63 42.63 29.18 $41.10 $28.28 $39.62 Loins, shoulde r rs 
TOTAL alah 29.02 rie 27.71 39.06 25.39 35.66 — = oe seteeeeeeeees 1° 
es Cutting margin ......... —$.61 —$.87 —$1.47 —$2.04 —$2.84 —$3.96 All other .....+.-ss++2-+. pf 
Margin last week ...... — 51 — .15 — 1.15 — 1.87 — 2.96 — 4.02 TOT. ALL PORK MEATS..... 101 84 
: RENDERED PORK FATS...... 88 8h 
ERM oi sevenncacticcwaawted 100 44 
=R MAY 22, 1954 Be 








April 30 Meat Holdings 20% Under 
Month Before, 32% Below Average 


XCEPT for a few items, there 
was a general movement of meats 
out of cold storage in April as the 
total volume by the end of the month 
dropped about 20 per cent to 697,- 
122,000 Ibs. from 838,161,000 Ibs. at 


40 per cent under the 217,500,000 
Ibs. a year earlier, but were only a 
trifle below average. 

April 30 pork holdings of 412,456,- 
000 Ibs. were only 2 per cent less 
than 418,283,000 Ibs. a month be- 








U. S. COLD STORAGE STOCKS, APRIL 30, 1954 

Apr. 30 Apr. 30 Mar. 31 5-yr. av. 

1954 1953 1954 1949-53 

1,000 Ibs. 1,000 lbs. 1,000 lbs. 

IEE RA Ee PTA TE ree 205,442 162,966 142,327 

Beef, in cure and cured .........cccrcscceeees 12,058 9,718 11,161 

ND Sa cra aos Vsic5s ors aan ek a sie eoieies 217,500 172,684 153,488 

ES ec akaeeb bass ans decbiidsneeescs Sn 354,403 279,221 395,655 

Pork, D.S. in cure and cured ................. 3: f 41,056 32,602 50,539 

Pork, &.P. in cure and cured..............000. 142,566 106,460 174,496 

ics oad oF cise a adign shi wmeines 6 emis © 538,025 418,283 620,690 

Lamb and Mutton, frozen .................08- 17,493 9,445 10,860 

ee NP ee a ee eee 17,391 13,678 11,179 

EG Rae alias ees ap iar ae gare eee 58,250 49,284 57,350 

Canned meat and meat products .............. 62,239 54,072 49,526 

eee ee ee eee 17,784 14,178 15,361 

The Government holds in cold storage, outside of processors’ hands 22,320,000 lbs. of beef, 
and 11,534,000 lbs. of pork. 











the close of March, according to the 
U.S. Department of Agriculture. Total 
stocks on April 30 were also 23 per 
cent under the 866,443,000 Ibs. in 
cold storage at the close of April, 
1953, and 32 per cent less than the 
five-year, 1949-53 average of 918,- 
454,000 Ibs. for the date. 

Beef stocks declined 16 per cent 
to 148,527,000 lbs. from 172,684,000 
Ibs. at the close of March and were 


fore, but 30 per cent under the 538,- 
025,000 Ibs. reported a year earlier 
and were about 50 per cent under the 
five-year average of 620,690,000 Ibs. 
for the date. 

Inventories of lamb and mutton, at 
8,626,000 Ibs. on April 30, were down 
from all the other dates compared, 
with 9,445,000 Ibs. in cold storage 
on March 31, 17,493,000 Ibs. on 
April 30, 1953 and the five-year 


average of 10,860,000 Ibs. 

April 30 veal holdings showed a 
moderate drop to 12,732,000 Ibs. 
from 13,678,000 lbs. at the end of 
March. They declined about 40 per 
cent from the 17,391,000 Ibs. re- 
ported a year earlier but were above 
the 11,179,000-lb. average. 

Stocks of miscellaneous meats 
(offal), at 46,874,000 Ibs., were 
down from all other dates compared. 
March 31 holdings totaled 49,284,000 
Ibs., April 30, 1953, 58,250,000 Ibs. 
and the average, 57,350,000 Ibs. 

Stocks of canned meat and meat 
products totaled 54,386,000 Ibs. on 
April 30 compared with 54,072,000 
Ibs. a month before, 62,239,000 Ibs. 
a year earlier and the five-year aver- 
age of 49,526,000 Ibs. 

April 30 holdings of sausage room 
products declined to 13,521,000 Ibs. 
from 14,178,000 Ibs. a month before, 
17,784,000 Ibs. a year earlier and 
15,361,000 Ibs. the average for the 
date. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail, in the 
week ended May 15, with compari- 
sons: 
Week Previous Cor. Week 
May 15 Week 1953 
Cured meats, 


Re 8,617,000 8,370,000 2,986,000 
Fresh meats, 

pounds ..... 17,699,000 31,152,000 20,892,000 
Lard pounds .. 3,627,000 3,518,000 2,804,000 
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THE REVOLUTIONARY | 
CHEMICAL THAT CLEANS| | 
SERVICE LINES, TOO | 


X Eliminate Lost Manhours! 








oo 





XK Prevent U 


Avoid production interruptions due 
to clogged floor drains. SANO 222 
eliminates the source of your 
service line problems quickly, thor- 
oughly. A one-man operation, SANO 222 
won't corrode or damage any type lines. 


SANO 222 IS GUARANTEED! o 
YOU CAN'T LOSE! 


For Information, Write or Wire Dept. 5-22 


170 CENTRAL AVE., S.W. 
ATLANTA, GEORGIA 
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*Powdered Milk Product 


10 Good Reasons 
for Using 
CAINCO 


Albulac* 














@ Binds Low Protein Meats! 

©@ Solidifies Under Heat! 

© Holds Shrinkage to a Minimum! 
@ Improves Shelf Life! 

@ Minimizes Jelly Pockets! 

© Stabilizes Water and Fat! 

@ Increases Yield! 

@ Improves Sausage Texture! 

@ Supplements Natural Albumen! 
@ Controls Moisture! 

ms CAINCO ALBULAC IS A HIGH ALBUMEN . 
ALLY ADHESIVE ... SPRAY DRIED . . . PURE MILK PRODUCT! 
Manufactured Exclusively for 


CAINCO, INC. 


Seasonings and Sausage Manufacturers Specialties 
222-224 W. KINZIE 


- . EXCEPTION- 


CHICAGO 10, ILL. 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers 






















Prime, 600/700 ...... 
Choice, 500/700 ....... 38% 
Choice, 700/800 ...... 88 @38% 
Good, 700/800 ....... 386% @37 
Commercial cows -..-28 @28% 
Can. & cut. cows ....... 25% 
EEE 5.6 Opeewcereeset ees 28 
STEER BEEF CUTS 
Prime: 
Hindquarter ..........53.0@56.0 
Forequarter 32.0@33.0 
Ser eer >.0@48.0 
Trimmed full loins . .0@90.0 
Regular chuck ..... 3.0@ 36.0 
WOTCRMaee oo vices sc cs'e 18.0@19.0 
ES ics cdidisind.s bmnarott 29.0@31.0 
i SOP ee ee 56.0@58.0 
re 1.0@ 16.0 
Flanks (rough) .......1 5.0@17.0 
Choice: 
FRIMGGUATUOR 6. oe cesses 48.0@50.0 
Forequarter ...........30.0@32.0 
BOOM ficicescccesstes 44.0@48.0 
Trimmed full loin ....70.0@72.0 
Regular chuck ...... 33.0@36.0 
Wovreshamk .....20:.. 8.0@19.0 
MUNG! ivarsiinvadiew ens 29.0@31.0 
We in Raisins Kite ee cece 48.0@50.0 
EE Oe oo csc ecscce 15.0@ 16.0 
Flanks (rough) ....... 15.0@17.0 
Good: 
oo, Te er 43.0@44.0 
Regular chuck ........ 31.0@33.0 
PY Sh 0i 0 6: darace-p'asoncee 28.0@30.0 


Rib 








3/4 range cows (frozen)..... 62 
4/5 range cows (frozen)..... 65 @66 
5/up range cows (frozen)....80@85 
Bulls, 5/up (frozen).........80@85 
BEEF HAM SETS 
EOE os eds a geet es sides oe si¥ie 43 
BME. he ccicEwslslb ppenreatel <'s 43 
OWGNMNOD SS eathowcesinceseoess= 40 
BEEF PRODUCTS 
Tongues, NO. 2 ...66505% 29 @3l 
Hearts, regular ........ 18 
Livers, selected ...... .26 @26% 
Livers, regular 214 
Tripe, scalded 
Tripe, cooked 
Lips, scalded 
Lips, unscalded , 
EAS SS CR ree i%¥@ 8 
WN 4's buen oe Cowen ew ess 7%@ 8 
WING ois-cicieuey os eclewes 5% @ 6 
FANCY MEATS 


(Le.l. prices) 
Beef tongues, corned ...33 @40 
Veal breads, under 12 02.45 @51 
Fa Ole, WE eS cescuswacs 85 @97 
Calf tongues, 1/down...24 @30 
Ox tails, under ™% Ib.... 8 @12 
Oar Se Whe iarccccaes 12 @15 
WHOLESALE SMOKED 
MEATS 
Hams, skinned, 14/16 Ibs., 
WPANDOR oc osc cinsaccsct 61@67 


Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped...64@70 

Hams, skinned, 16/18 Ibs., 
wrapped ...........-.- S9@66% 

Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped. ..62@68% 


Bacon, fancy, trimmed, 
brisket off, 8/10 Ibs., 
WHEN i cdot ous ected 65@69% 

Bacon, fancy square cut, 
seedless 2/14% Ibs., 

WENN sxe chiee sce e nen 60@ 67 

Bacon, No. 1 sliced, 1-lb. 
open-faced layers ...... 3@75 


VEAL—SKIN OFF 


(Carcass) 





(1.e.1. prices) 
Prime, SO/710.......03: $42.00@44.09 
Prime, 110/150 ....... 41.00@ 43.00 
Choice, 80/110 ....... 38.00@ 40.00 
Choice, 110/150 ...... 37.00@ 39.00 
co ae ee 33.00@ 36.00 


Good, GOsTIO oo. vices 36.00@ 38.00 
Good. 110/150 ....... 35.00@ 37.00 
Commercial, all wts... 30.00@34.09 


CARCASS MUTTON 
(1.¢.1. prices) 
GR. (OO ons edhe weeaweescs 19 
Good, 70/down 


MAY 22, 1954 


prices 


CARCASS LAMB 


(Le.l. prices) 


i Se, Aer 48@49 
PRIETO us chic accs se nee 47@48 
(a re eee 47@49 
CN IE ac oc: anise. veteen 46@48 
GONG GO na ccc sccuserese s 44@47 


SAUSAGE MATERIALS— 
FRESH 





Pork trim., reg. 40% bbls. 261% 
Pork trim., guar. 50% 
ee ee re 3214 
Pork trim., 80% lean, 
NG. « svastcocaia Baten back sale 43 
Pork trim., 95% lean, 
Re aa 55 


DDIS. 
Pork cheek meat, trmd., 





ME. aaa PRED ES Ge ENTS 
Pork head meat ..... 
C.C. cow meat, bbls. ...35 @ 
Bull meat, bon'ls, bbls.. 37 
Beef trimmings, 75/85, 

ME «oS s.0nnenaieet ays 2914 @30 
Beef trimmings, 85/90, 

eel eer: 31 
Bon'ls chucks, bbls...... R445 
Beef, cheek meat, trmd., 

MS. 6503 eaeenawese ee 25 
Beef head meat, bbls. ... 21 
Shank meat, bbls. ...... 36%, 


Veal trim., bon’ls, bbls. .34 


FRESH PORK AND 
PORK PRODUCTS 


(1.e.1. prices) 


@35 









Hams, skinned, 10/14...59 @60 
Hams, skinned, 14/16...5 @57% 
Pork loins, regular ....... 62 @63 
Pork loin, boneless, 100's 7 
Shoulders, under 16 Ibs., 
CSSA eee 41 
Picnics, 4/6 Ibs., loose.. 38 i 
Picnics, 6/8 Ibs., loose..35 @354_ 
eer ra 18 
Boston butts, 4/8 Ibs....46 @47 
Tenderloins, fresh, 10’s.. 85 
Neck bones, bbls. ...... 16 @17 
NN UE Se wavescaiens 
MOON CHE G, o.5. 6 ee seacineese 19% 
Snouts, lean in, 100’s ...18 @14 
Pwet, W0,, GER: ciscccace 9144,@10 


SAUSAGE CASINGS 
(l.c.l. prices quoted to manu- 
facturers of sausage) 

Beef casings: 
Domestic rounds, 1% to 
EM WN vi csc ea dae 
Domestic rounds, over 
11% in., 140 pack .... 


55@ 65 


80@1.10 


Export rounds, wide, 

SL aS Sree 1.40@1.65 
Export rounds, medium, 

i 0 ene are 85@1.10 
Export rounds, narrow, 

13% in. under ....... 1.00@1,25 
No. 1 weas., 24 in. up. 12@ 14 


No. 1 weas., 22 in. up. 9@ 12 
No. 2 weasands ....... 7@ 10 
Middles, sew., 1%/2 in. 90@1.25 
Middles, select, wide, 


AR ne ee 1,.25@1.65 
Middles, extra select, 

REGIS I. 6c hanes 1.95@2.25 
Middles, extra select, 


2% in. & up.... 
Beef bungs, exp., No. 1.. 28 
Beef bungs, domestic ... 18@ 24 

Dried or salt, bladders, piece: 

8-10 in. wide, flat... 7T@ 13 

10-12 in. wide, flat ... 9@ 15 

12-15 in. wide, flat 17@ 24 
Pork Casings: 

Extra narrow, 29 






Tn. WO. ase wires 4.00@4.25 
Narrow, mediums, 
29@32 mm. ........ 5@4.15 






Medium, 32@35 mun.. @3.10 
Spec. med., 35@38 mm.2.00@2.40 
‘xport bungs, 34 in. cut 48@ 47 
Large prime bungs, 
| oS. 
Medium prime bungs, 
34 in. cut ‘ 


27@ 40 


23@ 30 





Small prime bungs ... 12@ 19 
Middles, 1 per set, 
Ce Os cteene cease i@ 70 
Sheen Cas. (per hank): 
WR. na’ seieeccere wince 4.00@4.75 
MMs chsh sews 4.00@4.65 
WH: seks oe eeres 4.00@4.45 
mm. 25 
mm, 
16/18 mm. 





DRY SAUSAGE 
(1.e.1. prices) 


Cervelat, ch. hog bungs. 93@ 95 


yo ee Toe 45@ 47 
ee RR rr ee 76@ 78 
Holsteiner ...... 7i@ 79 


B. C. Salami 
Genoa style salami, ch... 





g5@ 92 
99@1.01 


















DG 
CERTIFIED QUALITY 
AN 
UNIFORMITY ASSURED 
OUGH EXACTING 
LABORATORY STANDARDS 


and years of honest 


Service to satisfied 
customers, 












esiinseestesnieeas er Me CORMICK 

CIKLIAS SAAS A 

PREY ODES A SKN FRY Ta 
x 


This means—You buy 

Banquet Brand with confidence. 
—In quality unsurpassed. 

—In uniformity unvarying. 

If you want the best . . . buy 


FINE QUALITY SPICES 
GROUND 


BLACK PEPPER 
eee 


eee 2 x5 


200 Ib. drum Black Pepper 


McCORMICK & CO. INC., Baltimore 2, Maryland 
| World's Largest Spice and Extract House 
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we got 
OLIVES! 


Select, choice, finest Spanish stuffed olives by the hundreds 
of barrels are now in stock. We import only the correct 
quality and size for your Olive Loaf. So write us today 
to cover your requirements. 





oe us USros. 


Spice Importers and Grinders 
523 EAST CONGRESS DETROIT 26, MICHIGAN 


nC. 
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DOMESTIC SAUSAGE 


(Le.1. prices) 
Pork sausage, hog cas.. 52 
Pork sausage, sheep cas.58 @60% 
Frankfurters, sheep cas..55 @55% 
Frankfurters, skinless ..444%4@45% 
Bologna (ring) . 438% @46 
Bologna, artificial cas...3744@389% 
Smoked liver, hog bungs .43% @46% 
New Eng. lunch. spec...68 @73 
Souse 39 
Polish sausage, smoked .524%4,@61 
Pickle & Pimiento loaf.38%@41% 








NPRM 50 8s. cic 0:05 40s 39% @44% 

NE BONE sarcin'g ocpienr0 0-8 46% @61% 

Smokie snacks ......... 52% 

BGIGNIC TIMES, so ccmecess 64% 
SPICES 


(Basis Chgo., orig. bbls., bags, 


Whole Ground 





Allspice, prime ..... rf: $1 

pO eo V7 85 
Chili Powder ....... aa 47 
Ohili Pepper ........ a 47 
Cloves, Zanzibar ... 75 82 
Ginger, Jam., unbl.. 40 46 
Mace, fancy, Banda. .. 1.80 

West Indies ...... 1.52 

Hast Indies ..... 1.69 
Mustard flour, fancy 37 

ON RR Se ae 33 
West India Nutmeg. .. 50 
Paprika, Spanish ... .. 51 
Pepper, Cayenne .... .. 54 

ee ry 5a 
Pepper, Packers .... 92 1.02 
cn, REAPS 82 91 
Black Lampong .... 82 91 


SEEDS AND HERBS 
(l.e.l. prices) 


Ground 
Whole for Sausage 
Caraway seed 2T 30 
Cominos seed ..... 26 30 
Mustard seed, 
BOMCG”® Seccsecces 23 

Yellow American.. 17 e 
errr 37 44 


Coriander, Morocco 


Natural No. 1 > 19 
Marjoram, French. 40 47 
Sage, Dalmatian, 

POD entity. ee 58 66 


CURING MATERIALS 


Cwt. 
Nitrite of soda, in 400-Ib. 
bbls., del. or f.0.b. Chgo. . .$10.06 


Saltpeter, n. ton, f.o.b. N 






Bbl. refined gran. .... 11.25 
Small crystals .... . 14.00 
Medium crystals ......... 15.40 

Pure rfd., gran. nitrate of 
Mois ne eekticctaaeweeuee 5.25 


a 
Salt; in min. car, of 45,000 
Ibs. only, paper sacked, 
f.o.b. Chgo.; Gran. (ton).. 28.00 
f.o.b. warehouse, Chgo.. 26.00 
Rock, per ton in 100-Ib. 
bags, f.o.b. warehouse, 
RENT, air ache. sce stante 
Sugar— 
Raw, 96 basis, f.o.b. N.Y. 6.05 
Refined standard cane grau., 
WED vnc sieves wien kiaok's 8.65 
Packers, curing sugar, 100-lb, 
bags, Reserve, La., 
OT eee eer 8.10 
Dextrose, per cwt. 
L.C.L. ex-warehouse, Chgo. 7.50 


. 26.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass) May 18 May 18 May 18 
STEER: 
Choice: 
CEU ON SS. cis ce ea svsu’ $40.50@ 42.00 $41.00@43.00 $39.00@ 42.00 
EE MM i wisn on awtevions 40.00@41.00 41.00@42.00 39.00@41.00 
Good: 
CCR ewes r 38.00@ 40.00 40.00@41.00 38.00@ 41.00 
RS cst awecee es 36.00@38.00 40.00@ 41.00 37.00@40.00 
Commercial: 
NII ak: 6: 4 ahce-k 30h 35.00@37.00 35.00@38.00 35.00@38.00 
cow: 


Commercial, all wts. 
Utility, all wts. .... 


- 27.00@30.00 
. 26.00@28.00 


27.00@33.00 
25.00@30.00 


28.00@ 33.00 
27.00@31.00 


FRESH CALF (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
SOO TON. QOWD 0. vei aiscies 40.00@42.00 39.00@42.00 42,00@44.00 
Good: 
Se 208, GOW iw deve ove 38.00@41.00 39.00@ 42.00 39.00@42.00 
SPRING LAMB (Carcass): 
Prime: 
ES os Sens 8 3% oo om 46.00@ 48.00 45.00@ 48.00 48.00@50.00 
ED RC eee Ss eens 44.00@46.00 43.00@ 45.00 None quoted 
Choice: 
EES eyo axa Gi ...+ 46.00@48.00 45.00@48.00 48.00@50.00 
PB. one cre siaaws net 44.00@46.00 43.00@45.00 None quoted 


Good, all wts. 


MUTTON (EWE): 
Choice, 70 Ibs. down .... 


FRESH PORK CARCASSES: 


(Packer Style) 
None quoted 
43.50@45.00 


80-120 Ibs. 
120-160 Ibs, 





LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs, 





er 42.00@ 45.00 


18.00@22.00 
Good, 70 Ibs. down ..... 18.00@ 22.00 


64.00@68.00 
64.00@68.00 
64.00@68.00 


42.00@ 46.00 None quoted 


None quoted 
None quoted 


15.00@18.00 
15.00@18.00 


(Shipper Style) (Shipper Style) 
40.00@ 42.00 None quoted 
40.004 42.00 42.00@ 44.00 


64.00 @69.00 
64.00@68.00 
64.00@ 68.00 


65.00@69.00 
64.00@68.00 
62.00@66.00 


FRESH PORK CUTS No. 1: (Smoked) (Smoked ) (Smoked) 
PICNICS: 
a ee) EER EE 41.00@46.00 47.00@48.00 45.00@ 50.00 


HAMS, Skinned: 
eee 


BACON, ‘“‘Dry Cure’’ No. 1: 
6- 8 Ibs. 
8-10 lbs. 
10-12 Ibs. 





LARD, Refined: 


1-lb. cartons 
50-lb, cartons and cans 


Tierces 


. «+ 60.00@66.00 
PR EOS a tae daee ee 60.00@65.00 


- 62.00@73.00 
- 60.00@71.00 
59.00@68.00 


areca ee 24.50@25.50 
22.00@ 24.50 
pedem omen wmaiae 21.50@24.00 


65.00@ 70.00 
63.00@ 66.50 


65.00@70.00 
64.00@ 69.00 


71.00@76.00 
70.00@74.00 
None quoted 


71.00@ 78.00 
69.00@ 76.00 
68.00@74.00 





22.50@25.00 
None quoted 
21.50@ 24.00 


23.50@ 
22.00@ 






THE NATIONAL PROVISIONER 








Fro: 


WEI 


Square 
Jowl | 
B... Fs 


LAR 








‘ound 
ausage 


30 





142.00 
141.00 


141.00 
140.00 


38.00 


33.00 
31.00 


Off) 
44.00 


42.00 


00.00 
1oted 


50.00 
1oted 
loted 


[8.00 
[8.00 


ryle) 
oted 
4.00 


9.00 
00 





65.00 


d) 


0.00 


0.00 
9.00 


8.00 
5.00 
4.00 


5.00 
yted 
1.00 


ER 














CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, MAY 19, 1954 
REGULAR HAMS 


Fresh or F.F.A. Frozen 
a, ICCC S 56n 56n 
56: 56n 
55%n 
54n 
5in 
4914n 
4646n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 





4 58 
@581 58@58% 
¥, 5644 


%@4 5314 
Roca 52 
Oe Pare 49 49 
eel are al 46 46 
ates @ 46 46n 
elelwieres 43 43 
H/up, 2's in.404%@41 40% 
PICNICS 
Fresh or F.F.A. i n 
a) ee ee 37% 
ot, 34 # @ 34% 341% ans 
a 33 
bg iene: 31 @31% 30% 
12-14 ......31 @31% 3014 
8/up, 2’s in.381 @31% 30% 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Square jowls ..28 28n 
Jowl butts ....22 214%4n 
§. P. jowls.... 22n 


BELLIES 
(Square Cut) 





Green Cured 
et See ree 52% @53n 54@54%en 
eS 52% @53 54@5 sane 
Waa cues s 49 5044n 
SES cae vas 47% 49n 
2 Bae 44 4514n 
Dg AE 41% 42%n 
Lt Ue 40 414gn 

GR. AMN. D. S. 

BELLIES 
Clear 
33n 
33n 
32 
3la 
30%a 
27a 

FAT BACKS 

Fresh or Frozen Cured 
144,n 
15 
15 
16n 
17n 
18n 
18n 
18n 





BARRELED PORK 
Clear Fat Back 





ork 
30/40..... 44n 
40/50..... 44n 
50/60..... 44n 100/125..... 





FRIDAY, MAY 14, 1954 
Open High Low’ Close 
May 19.45 19.87% 19.45 19.65 
July 18.25 18.32% 17.67% 18.00a 
Spt. 15.85 15.97 % 15.52% 15. 65 
Oct. 14.77% 14.77% 14.45 i 
Nv. 13.75 13.82% 13.60 13. ‘65b 
Sales: 15,400,000 Ibs. 
Open interest at close Thurs.. 
May 13th: May 255, July 767, Sept. 
520, Oct. 265, and Nov. 198 lots. 


— 
oes 








MONDAY, MAY 17, 1954 
May 19.65 19.90 19.00 19.90 
July 17.90 17.95 17.40 17.70b 
Spt. 15.65 15.75 15.25 15.42% 
Oct. 14.50 14.65 14.50 14.40 
Nv. 13.55 13.60 138.15 13.25 

Sales: 19,720,000 Ibs. 

Open interest at close Fri., May 
14th: May 248, July 772, Sept. 521. 
Oct. 256, and Nov. 196 lots. 


TUESDAY, MAY 18, 1954 
May 19.80 20.20 19.60 19.75 


-60 
July 17.75 18.10 17.70 17.85 
-70 -80 


Spt. 15.42% 15.80 15.42% 15.52% 
Oct. 14.50 14.6214 14.30 14.30 
Nv. 13.25 13.5744 13.25 13.45a 
Sales: 14,760,000 Ibs. 
Open interest at close Mon., May 
17th: May 222, July 801, Sept. 517. 
Oct, 259, and Nov. 198 lots. 


WEDNESDAY, MAY 19, 1964 
May 19.75 19.75 18.75 
July 17.80 17.87 17.40 
Spt. 15.55 15.67 15.27 
Oct. 14.45 14.47 14.15 
Nv. 13.35 13.40 13.25 

Sales: 14,220,000 Ibs. 

Open interest at close Tues., May 
18th: May 192, July 780, Sept. 525. 
Oct. 265, and Noy. 195 lots. 


THURSDAY, MAY 20, 1954 
July 17. 5 17.55 16.82% 16.90 
52 


2% 
Spt. 15. 40 15.40 14.52% 14.52% 
-57% 
Oct. 14.17% 14.17% 13.52% 13.55 
Nv. 18.25 13.25 12.55 12.57% 
07% 
Dee. 13.00 13.10 12.65 12.70 
Sales: 29,000,000 Ibs. 
Open interest at close, Wed.. 
May 19th: May 127, July 788, Sept. 
526, Oct. 271, and Nov. 195 lots. 
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STOCKER — FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in nine Corn 
Belt states during April: 


CATTLE AND CALVES 
—April— 
1954 1953 
Public stockyards. yy 311 102,834 
pi a ere 57,833 





160,667 
63,212 


| are ee 
JOR EOE od divsdcces 


SHEEP AND LAMBS 
Public stockyards. 60,864 








DAGOE soc ccceaccs 141,068 
J | eres ee 201,932 98,822 
TORREY ccckcecs 762,194 468,900 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stockyards en 
route. 


PACKERS' WHOLESALE 


LARD PRICES 
Refined lard, tierces, f.o.b. 
CHICAGO 2... crccccccccecece $21.50 
Refined lard, 50-Ib. cartons, 
£65. SERED 6cnces > cnas 21.50 
Kettle rend., tierces, f.o.b. 
MOI bx o:eswd Faccde onsen. ae 
Leaf, kettle rend., tierces, 
£6. ORIAED: cicknsicsece ss 22.50 
errr ee 24.00 


Neutral tierces, f.0.b. Chicago 24.00 
Standard shortening* N. & 8. 22.50 
Hydrogenated shortening, 

WC Oedectwacsaentacsaes 23.75 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
May 14. 19.65n 17.75n = 18.75n 
May 15. 19.65n 17.75n 18.75n 
May 17. 19.90n 17.8744n 18.87%4n 
May 18. 19.75n 18.00n 19.00n 
May 19. 18.90n 17.12%a 18.124%4n 
May 20. 18.75n 16.75a 17.75n 











LT PROTECTION 
on the job 


If you work in a dairy, packing house 
or cannery, you need the protection 
of this heavy-duty drill apron. 
Specially treated with Neoprene 
coating to resist acids, oils and 
abrasions. Here’s a tough, long 
wearing investment in job comfort. 




















U.S. NEOPRENE 

APRON 

© heavy duty 

© double-coated white 
Neoprene 

@ neck loop 

© hemmed edges 

© Size 33” x 45” 


© Size 27” x 35” 
for women 


BUTYLAC BOOT 

@ resists animal 
fats and oils 

e deep-cleated 
anti-slip sole 

e buff 


SOLD ONLY THROUGH INDUSTRIAL AND RETAIL STORES 


U. $. INDUSTRIAL RAYNSTERS* 
U.S. ROYAL RUBBER FOOTWEAR 


UNITED STATES RUBBER COMPANY 
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Mechanized Smokehouse-Cleaning 
Saves Meat Processor $5000 


Oakite Hot-Spray cleaning eliminates 








fire hazard, reports plant superintendent 


With great quantities of frankfurters being smoked each week, 
one processor found walls building up quickly with carbonized 
grease. There was nothing to do but scrape, scrub and try to 
keep ahead of the accumulating deposits. Even so, three fires 
costing processor $5000, had broken out within a year. Oakite 
was asked for advice. 


The Oakite Technical Service Representative had a well- 
tested procedure. He recommended the powerful cleaning 
team of the Oakite Hot-Spray Unit plus Oakite Composition 
No. 24 detergent. So easy did smokehouse cleaning become 
with this combination that it was made a standard weekly 
operation for six smokehouses. Oakite solution, applied with 
the Oakite Hot-Spray Unit,was allowed to soak in for 5 to 10 
minutes, and then simply flushed away along with the soil. 


Results: Not one fire in the two years since the Oakite Hot- 
Spray Unit and detergent were put to work. And the company 
has thereby eliminated any recurrence of the $5000 fire loss. 


Proving that . . . in industrial cleaning it always pays te 
consult Oakite. 


* 2. 


Send for this booklet. It shows how 
Oakite offers you cleaning results in- 
stead of just cleaning materials. Write 
Oakite Products, Inc., 20A Rector 
Street, New York 6, N. Y. 


INDUSTRIAL 
yized Cle 
ech 4a 
o? 





“TER iats 4 





METHODS * 


Technical Service Representatives in Principal Cities of U.S. and Canada 
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MARKET PRICES 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


May 18, 1954 
Per Cwt. 






Western 
Prime, 600/800 ...... $43.00@45.00 
Prime, 800/900 ...... 41.00@43.00 
Choice, 600/800 ...... 40.00@42.00 
Choice, 800/900 ...... 39.00@40.00 
Good, 500/700 ........ 37.00@39.00 
Steer, commercial .... 32.00@34.00 
Cow, commercial 28.00@32.00 
EE MREEE? oka cope 24.00@ 28.00 
BEEF CUTS 
Prime: City 
Hindgtrs., 600/800... 54.0@ 60. 0 
Hindatrs., 800/900... 53.0@ 0 
Rounds, flank off..... 48.0@ 
Rounds, diamond bone, 
OE ea 48.0@ 52 





Short loins, untrim... 82.0@ 94 


Short loins, trim... ..105.0@120.0 
a, See 16.0@ 17.0 
Ribs (7 bone cut).... 58.0@ 64.0 
MITA CROCKS 20.05 05560 36.0@ 37.0 


Briskets 33.0@ 35.0 
Plates 15.0@ 17.0 
Forequarters (Kosher) 40.0@ 41.0 
Arm chucks (Kosher) 42.0@ 43.0 
Briskets (Kosher) . B4.0@ 36.0 
Choice: 
Hindatrs., 





600/800 ... 51.0@56.0 


Hindgqtrs., 800/900 - 49.0@50.0 
Rounds, flank off . 47.0@49.0 
Rounds, Diamond, bone 


MITE Sgr Sea's gic 6 6 5 48.0@50.0 
Short loins, untrim. .. 70.0@80.0 
Short loins, trim. .... 80.0@95.0 
OM, sat. ce. cess sae 16.0@17. 0 
Ribs (7 bone cut) - 0a: 58.0 
Arm chucks 7 
Co 

po eee See 15.0@17.0 
Forequarters (Kosher) 35.0@88.0 
Arm chucks (Kosher). 36.0@39.0 
Briskets (Kosher) . 34.0@36.0 


FANCY MEATS 





(1.¢.1. prices) 
Cw. 
Veal breads, under 6 oz. $55.00 
1 ROIS A. 4 oca'es < we 47.00 
208; BD Silane es 95.00 
seef livers, selected .. 30.00@32.00 
teef kidneys ......... 12.00 


Oxtails, over % Ih. ... 


LAMBS 
(1.¢.1. 


13.004 14.09 


prices) 

C ity 
Prime, 30/40 
Prime, 40/45 
Prime, 45/55 
Choice, 30/40 
Choice, 40/45 
Choice, 45/45 
Good, 


49,00@52.00 
49.00@51.00 
49.00@53.00 
49.00@51.00 
OD ee None quoted 


GOOG, 40/45 ow on cs cece None quoted 
Good, 45/55 .......... None quoted 
Western 
Prime, 40/45 ........$52.00@56.00 
Prime, 45/50 00@56.00 





Prime, 50/55 
Choice, 55/down 
Good, all wts 
Utility, 


Seer W@56.00 
erry 2.00@56.00 
50.00@ 54.00 
None quoted 


all wts. 








NEW YORK 
FRESH PORK CUTS 
(Le¢.1. prices) 

Western 
Pork loins, 8/12 ..... $67.00@68.00 
Pork loins, 12/16 ..... 65.00@66.00 
Hams, sknd., 14/down. 60.00@62.00 
Boston butts, 4/8 .... 48.00@50.00 
Spareribs, 3/down - 50.00@53.00 
Pork trim., regular ... 30.00 
Pork trim., spec. 80% Pg 00 
Hams, sknd., 14/down -— oa ae. 00 
Pork loins, 8/12 ..... 00@70. 00 
Pork loins, 12/16 ..... 67 00@69. 00 
13 Se ee 00@ 46.00 

Boston butts, 4/8 Ibs.. i. 00@54.00 
Spareribs, 3/down.... 53.00@56.00 


VEAL—SKIN OFF 


(1.e.1. prices) 
Western 
Prime, 80/110. .....i% $42.00@ 45.00 
Prime, 110/150 ...... 10.00@ 44.00 
Choice, 50/80 ........ 30.00@33.00 
Choice, 80/110 ....... 38.00@42.00 
Choice, 110/150 ...... 35.00@39.00 
GOON. Wwe Shas st te 30.00@33.00 
Good, 80/110 ......... 34.00@37.00 
Good, 110/150 ....... 32.00@36.00 


Commercial, all wts... 29.00@32.00 


DRESSED HOGS 


(1.e.1. 
80 to 95 Ibs. 
95 to 110 Ibs. 
110 to 125 Ibs. 
125 to 140 Ibs. 


prices) 
$42.7 





Cwt. 
CLS SE ene ea Pre 
io ee ee 2.75 
|) ces. are 3.00 
Me cera it Pe er 3.00 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, May 19, were report- 
ed as follows: 
OATTLE: 


Steers, ch, & pr..... none ree. 









Steers, choice 0G 2 
Steers, good be 00@ 21.50 
Steers, com’l : 17.50@ 19.00 
Heifers, choice & pr. 22.00@23.50 
Heifers, com’l & gd. 16.00@ 
Cows, com’l & gd... 16.00@17.5 





Cows, util. & com’l 13.50@15.00 
Cows, can & cut. 11.00@13.00 
Bulls, util. & com’l, 13.50@17.00 
Bulls, good oseeee 12.50@18.50 


HOGS 
Choice, 190/220 
Choice, 220/240 .... 26.5 y 
Good, 240/270 ..... 24.50@26.50 
270/800 ...... 23.50@24.75 


Good, ° 
Sows, 400/down .... 21. 00@ 28. 50 


LAMBS (Spring): 
Gd. & ch, 











27.50 only 





SEE PAGE 9 


for interesting news on the new Provisioner type 
face introduced with this issue. 
scientifically tested for today’s busy executive who 
has limited time for important reading. 


It is designed and 














The Casing Valve 
with the internal fulcrum lever. 


poe nage holds mn 
and controls flow 
with ony same hand. 













Leading Packers use 


SEND FOR BULLETIN 


‘GE WM alate atl) atm 4501 W. Thomas St., Chicago 51, lll. 
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BY-PRODUCTS... FATS AND OILS 








| TALLOWS and GREASES 








Wednesday, May 19, 1954 








Although consumers of inedible 
fats indicated buying material at 
lower levels, sellers were persistent 
in asking steady prices. Producers 
ideas prevailed and a few scattered 
trades were consummated. Several 
tanks of bleachable fancy tallow 
traded at 7'%c, prime tallow at 7c, 
special tallow at 6%4c, and yellow 
grease at 6c, all c.a.f. Chicago. 
B-white grease was bid at 7c, and 
No. 1 tallow at 6%c, Chicago, but 
without reported action. Bids of 10c, 
delivered East, were in the market 
for all hog choice white grease, but 
sellers held “%c higher. Later, in a 
compromise sale, several tanks of all 
hog choice white grease sold at 10%c, 
c.a.f. East. 

On Friday, a tank of yellow grease 
sold at 64c and a couple of tanks of 
No. 1 tallow sold at 6%c, all deliv- 
ered Chicago. Special tallow was of- 
fered steady at 6%4c, but unsold. An- 
other tank of No. 1 tallow sold Yc 
lower at 6%8c, c.a.f. Chicago. Buyers 
ideas were still 10c c.a.f. East, on 
all hog choice white grease. 

Moderate buying for eastern desti- 
nation developed on Monday, but, 
the Midwest area was quiet. It was 
reported that all hog choice white 
grease sold at 10c and 10%c, c.a.f. 
East, few tanks involved. A couple 
of tanks of hard body bleachable 
fancy tallow sold at 7%4c, delivered 
East, and regular production bleach- 
able fancy tallow was bid at 75c, 
c.a.f. East. 

A fair to good volume of trade 
took place on Tuesday, and at frac- 
tionally lower prices. Bleachable 
fancy tallow sold at 7c and 7%c, 
prime tallow at 6%4c, special tallow 


at 6%, No. 1 tallow at 6%c, choice 
white grease (not all hog and 37 titre) 
at 8c, B-white grease at 6%c, and yel- 
low grease at 6%c and 6%sc, all c.a.f. 
Chicago. Original fancy tallow was 
bid at 734c and 7%c, delivered East. 
Continued buying interest for all hog 
choice white grease was at the 10c, 
c.a.f. East. Offerings on edible tal- 
low again were heard at 13c, Chicago 
basis. 

Midweek action was moderate 
tradewise and steady prices prevailed. 
A few tanks of bleachable fancy tal- 
low sold at 7c, prime tallow at 6%c, 
and special tallow at 6%, all c.a.f. 
Chicago. Several tanks of all hog 
choice white grease sold at 9%4c and 
9%c, delivered East. 


TALLOWS: Wednesday's quota- 
tions: edible tallow, 13c; original 
fancy tallow, 7%c; bleachable fancy 


tallow, 7c; prime tallow, 6%4c; special 
tallow, 644c; No. 1 tallow, 6%c; and 
No. 2 tallow, 5%4c. 

GREASES: Wednesday's quota- 
tions: choice white grease (not all 
hog), 8c; B-white grease, 6%c; yellow 
grease, 644@6%sc; house grease, 6c; 
and brown grease, 5%4@5l'4c. The 
all hog choice white grease was 
quoted at 9%4@Q9%kec, c.a.f. East. 


U.K. Fats, Oils Output Up 


Britain’s fats and oils producing 
potential, reduced during the war 
year, appears on a comeback, accord- 
ing to a production report on last 
year’s output. It was estimated that 
the United Kingdom produced about 
248,000 short tons of fats and oils 
last year for an 11 per cent increase 
over 1952. Reduced demand for in- 
dustrial oils helped out the need for 
fats and oils imports last year. About 
85 to 90 per cent of Britain’s fats and 
oils needs comes from the outside, 
mostly from Commonwealth countries. 





VEGETABLE OILS 
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The decline in soybeans and the 
bean oil futures market tended to 
impart an easier tone in the soybean 
oil market Monday, but other selec- 
tions in the vegetable oil market were 
mostly steady. 

May shipment soybean oil sold 
early at 13%c, but later declined to 
trade at 13%4c. There were also re- 
ported sales of May and June ship- 
ments as low as 13%c. Confirmed 
sales of June shipment were at 13%c 
and later at 135%c. Refiners pur- 
chased material at the lower prices, 
while speculators were in the market 
at the higher sale levels, according 
to reports. Most of the activity was 
confined to the earlier part of the day, 
as mills firmly held offerings of May 
and June shipments at 13%c through- 
out the afternoon. 

Cottonseed oil sold in the Valley at 
14c for May shipment, but movement 
at other locations was lacking. The 
market in the Southeast was quoted 
nominally at 14¥%c. In Texas, 13%4c 
was bid Lubbock basis, while 13%c 
was quoted, Waco basis. Corn oil 
sold in a light fashion at 14%c. Pea- 
nut oil was somewhat weaker, nomi- 
nally speaking, at 17%c. Coconut oil 
traded at 13'c for spot shipment. 

Little change was encountered in 
the soybean oil market Tuesday: 
however, volume of sales improved 
to some degree. May shipment sold 
at 13%c and later at 13%c, June 
shipment sold at 13%c and July 
shipment brought 13%c. 

The cottonseed oil market was also 
unchanged, but no improvement was 
witnessed in respect to volume of 
sales. May shipment sold in the 
Valley at 14c, with unconfirmed 








HYDRO VAT DUMPER 


Eliminates Manual Handling 
of Product! 


Now age 25 vats per hour. Hams, bellies, 
equares, c 


nics and other product handled in 
iners can be dumped! 


oun solenoid operated valve. Push button 
control! 
hydraulic p and reservoir fully enclosed. 
Ram-type Gas 


Powered by air-cooled motor with 
ulic cylinder. 





Write for full particulars. 


MATERIALS TRANSPORTATION co. 


400 N. MICHIGAN AVENUE 


CHICAGO 11, ILLINOIS 





MAY 22, 1954 
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Like Putting MONEY in the BANK 


WHEN YOU KNOW YOUR MARKETS 
AT THE TIME YOU BUY OR SELL 
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This easy to read, instant price guide covers 28 product classifica- 
tions—over 350 quotations—at the close of trading each day. Each 
day you get almost 50 quotations on job lot pork prices. 


PRICES AND MARKET COMMENTS 
ARE PROVIDED ON: 

PRIMAL BEEF AND PORK CUTS 
PORK JOB LOTS 

BONELESS PROCESSING MEATS 
VARIETY MEATS 

HIDES, TALLOWS, GREASES, ETC. 
HOG AND CATTLE MARKETS 


ALSO SHOWN ARE: 


RECEIPTS 

TRENDS 

USDA QUOTATIONS 
LARD FUTURES 

TANK LARD PRICES 
INDUSTRY STATISTICS 





SPECIAL TELEGRAPHIC MARKET QUOTATION SERVICES 


Quotations on mid-day markets or closing markets are available on 
both pork and beef, by telegraph. Pork wires provide 70 quotations 
on 1/4 items or classes of product; beef wires quote 50 items in 10 
groups of product. All wires are minimum-rate 15 word code mes- 
sages. High speed service offers exceptional advantages. Ask for 
subscription rates. 
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MME 








Use This Industry Authority 
in Your Own Daily Trading! 


A DAILY MARKET QUOTATION SERVICE that reflects closing 
markets right up to the time trading stops for the day. Sent by 
first class mail (air mail service also available)— the Daily Market 
and News Service is necessary to every buyer or seller of meats. 
This Service is AN INDUSTRY AUTHORITY used continuously as 
the basis for trading, with thousands of dollars worth of product 
sold daily on the basis of Daily Market Service quotations—because 


both buyers and sellers recognize the Service's reputation for 
accuracy. 


MORE THAN A THOUSAND SUBSCRIBERS SAY "It pays for it- 


self over and over" because— 
A SINGLE CAR BOUGHT AT '/4, CENT LESS PER POUND 
OR ONE CAR SOLD AT '4, CENT MORE PER POUND 
MORE THAN PAYS FOR A FULL YEAR'S SUBSCRIPTION 
THE SERVICE IS NOW BETTER THAN EVER with the addition of 


job lot pork quotations, giving accurate daily information to help 


guide wholesale meat operations, in addition to complete carlot 
quotations. 





BY FIRST CLASS MAIL . . . only $19 for 13 weeks 


or $72 per year 
(air mail slightly more) 
—Desk Binder Furnished to Every Subscriber 


Ask For Sample Copies or SEND YOUR ORDER NOW! 
If you are not fully satisfied that this is a real profit 
maker, and will pay for itself over and over—you may 
cancel at the end of one week at absolutely no cost. 











DAILY MARKET & NEWS SERVICE 


PUBLISHED DAILY BY THE NATIONAL PROVISIONER + 15 WEST HURON STREET + CHICAGO 10, ILLINOIS « PHONE WHITEHALL 4-3360 
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trading in Texas at 13%c. Offerings 
around Lubbock were scarce, but 
bids were heard at 13%4c. Corn oil 
sold at 14%c, but some sources later 
pegged the market lower at 14%c. 
Peanut oil was quoted at 17%c early, 
but later trading was reported at 
17¥%ac. Coconut oil was offered at 
1334c and untraded. 

Only minor price adjustments 
were encountered in the vegetable 
market at midweek. Soybean oil 
sold at the previous day’s levels. May 
shipment sold at 13%c, while June 
shipment brought 13%4c with addi- 
tional buying interest at that level. 
Volume of sales was considered fair, 
with refiner purchases stepped up 
in comparison with their interest 
earlier in the week. 

Cottonseed oil sold at 14c in the 
Valley, with later offerings priced 
at 14%c. In Texas, 13%4c was paid, 
basis Lubbock, and other trading 
was reported at 13%c, basis Waco, 
with additional material offered at 
14c. Corn oil sold at 14%c and was 
later offered at that level. Peanut 
oil was nominal at 17%c, and the 
coconut oil market declined to 13%2c, 
also nominal. 

CORN OIL:—Traded light through- 
out week at 14%c, unchanged from 
previous week. 

SOYBEAN OIL:—Sold at steady 


levels with last midweek’s quotations. 
PEANUT OIL:—Sales Tuesday at 
17%c, off %sc from preceding week. 
COCONUT OIL:—After sales ear- 
lier in week at 13%c, market nominal 
at midweek at that level. 
COTTONSEED OIL:—Mostly un- 
changed, but midweek trading in 
Texas at 13%c, Waco basis. 
Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, MAY 14, 1954 


Prev. 

Open High Low Close Close 

| ee ee pasa 16.20b 16.45b 
July .... 16.20 $ <a ween 16.10 16.15b 
| Se seas pest 14.13b 14.24b 
eee ae vies 13.80b 13.95b 
ee <a ee Sites 13.81b 13.90b 
pe sists 13.75n 13.90n 
Mne....... SR. 6s... eu 13.90 13.96b 


Sales: 71 lots. 
MONDAY, MAY 17, 1954 


July .... 16.05b 16.15 15.90 15.96b 16.10 
Sept. ... 14.06b 14.30 14.05 14.07b 14.13b 
Oct. .... 13.75b 13.90 13.82 13.75b 13.80b 
Dec. .... 13.75b 13.76 13.75 13.73b 13.81b 
, ee te 13.73n 13.75n 
Mar. .... 13.70b ows ba 13.77b 13.90 
ee > ae Sexe Co) ae 


Sales: 46 lots. 


TUESDAY, MAY 18, 1954 


July .... 15.95b 16.16 16.00 16.15b  15.06b 
Sept. ... 14.05b 14.30 14.20 14.30 14.07b 
OS re | cade 13.95b 13.75b 
Dec. .... 13.70b 13.80 13.80 13.95b 13.73b 
See hs. cd RS ores anh 13.95n 13.73n 
Mar. .... 18.70b 13.99 13.99 13.99 13.77) 
Mey... 13.75n ratte 13.95n 13.75n 


Sales: 23 lots, 


WEDNESDAY, MAY 19, 1954 


July .... 16.10b 16.30 16.20 16.24 16,15» 
Sept. ... 14.20b 14.58 14.40 14.54b 14.30 

0), Sere ee cues 14.35b 13.95b 
Dec. .... 14.05b 14.40 14.15 14.82b 13.95b 
See eae ad 14.32n 13.95n 
Mar. .... 13.95b 14.40 14.25 14.36b 13.99 

May . 18.95n 5 ere 14.36n = 13.95n 


Sales: 4: lets 


BY-PRODUCTS MARKETS 
Blood 


Wednesday, May 19, 1954 
Unit 
Unground, per unit of ammonia Ammonia 
CE 5 5 i aie eh elte kid VAR UE See OR *8.50 


Digester Feed Tankage Material 


Wet rendered, unground, loose 


pe RSE Wa PP ae ae he ete *9.50@7.75n 
MOE SnD Ae ect Seas es ehs aan *9.25@9.50n 
Liquid stick tank cars ............5 4.50@5.00 


Packinghouse Feeds 


Carlots, 


per ton 
50% meat, bone scraps, bagged. .$115.00@120.00 
50% meat, bone scraps, bulk ..... 110.00@117.50 
55% meat scraps, bulk .......... 129. 
60% Digester tankage, bulk ..... 115.00 


60% Digester tankage, bagged .. 
60% blood meal, bagged ........ 
80% standard steamed bone meul, 

bagged (spec. prep.) ....... 80.00 
60% steamed bone meal, bagged... 75.00 


Fertilizer Materials 


High grade tankage, ground, per unit 
WORTIORER: 25. 6 0.5 dine div ceweens <agh yee 6.25 
Hoof meal, per unit ammonia ...... 6.75@7.00 


120.00@ 122.50 
160.00 


Dry Rendered Tankage 


Per unit 
Protein 
WO MO ik cdi sa nc Pemecedefuees *2.05@2.10 
TER OO So be vinci he kdiceabedaasch *2.05@2.10 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed) ............ $1.35@ 1.50 
Hide trimmings (green sulted) ..... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 
DOP ONE ona cit Gea dec pe Vaa-ee «sks sO 
Pig skin scraps and trimmings, 
WO Us, arc ting’ t'p facade ane Pees 91,@10 
Animal Hair 
Winter coil dried, per ton ....... *110.00@115.00 
Summer coil dried, per ten ...... 45.00@ 55.00 
Cattle switches, per piece ....... 8%@ 5 
Winter processed, gray, Ib. .... 14@ 16 
Summer processed, gray, lb. .... 6 @ 8 


n—nominal. a—asked, 
*Quoted delivered basis. 








Photograph courtesy of American Can Company 


Here’s proof of 
improved flavor 


e Consumer preference tests at Michigan State Col- 
lege showed a whopping 844% preference for canned 
corned beef hash made with hydrolyzed vegetable 
protein. Think what adding Huron HVP can mean 
to your sales! It’s made only from wholesome, nutri- 
tious wheat. Huron’s Technical Service Department 
likes to work on flavor problems. Write today. The 
Huron Milling Co., 9 Park Place, New York City 7. 


HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 
The flavor of meat from wheat 


MAY 22, 1954 








to Cooler. 








ACL, REFRIGERATOR FANS 


| 


KE LY CHASER FANS 


when installed over 
doorways, chutes and 
conveyor tracks will 
prevent flies from en- 
tering buildtng 


clinging to carcasses 


from Slaughter House 


ELECTRIC COMPANY 





3089 RIVER ROAD e 


blow upwards! 


“KEEPS ICE FROM COILS. 
Keeps Boxes Dry. 







Keeps Boxes Sanitary.” 


or 





ESTABLISHED 1900 
RIVER GROVE, ILL. 
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HIDES AND SKINS 





Most selections on the hide list trade 
Yec off from last week’s prices—Small 
packer and country hide markets 
mostly unchanged and dull—Calfskins 
trade higher early in week—Sheepskin 
market generally improved, pricewise. 


CHICAGO 


PACKER HIDES: The soft under- 
tone in the hide market at the close 
of last week carried over into this 
week, as most selections on the hide 
list were bid Yec lower. Heavy native 
cows,, however, were bid steady. Gen- 
eral offerings lists were not made 
available and no actual sales were 
confirmed up to midafternoon, Mon- 
day. Later in the day, a car, about 
1,000 pieces, of St. Paul heavy native 
cows sold at 15c. 

Buying interest at lower levels ex- 
tended into Tuesday’s activity and a 
good volume of hides moved %c under 
last week’s prices. About 10,000 heavy 
native steers sold at 12c for Rivers 
and 12%c for northern production. 
Some 2,500 branded steers traded at 
10c for Colorados and 10%c for butts. 
About 10,000 light native cows sold 
at 15'ec and 16c, production points 
considered. 

Branded cows were also traded, and 
11,000 sold for 12c for northerns and 
13c for southwesterns, the latter price 
actually steady for those points. Light 
native steers proved difficult to move 
as bids were generally lacking. Heavy 
native cows were also untraded 
throughout the day. In late activity, 
about 3,300 ex-light native steers sold 
at 17'4c. 

Activity was limited at midweek in 
the big packer hide market and the 
only trading early was 1,200 heavy 
native cows at 14%c for Albert Lea 
production. River heavy native cows 
were rumored to have sold at 14c. 
About 1,700 Colorado steers sold at 
10c for May salting and 9%c for 


Aprils. A large outside independent 
packer sold 1,600 butt-branded steers 
at 10%c and 2,900 Colorados at 10c. 
SMALL PACKER AND COUNTRY 
HIDES: Tanners were not anxiously 
pursuing small packer hides this week 
and apparently were awaiting further 
price adjustments in the big packer 
hide market before making an active 
entry in the small packer market. A 
car or two of 50-Ib. average sold at 
13%c, in the Midwest, selected, with 
48@50 and 46@48-lb. average re- 
ported sold at 14c. The 60-lb. aver- 
age was offered at 10'c without activ- 
ity. There was buying interest for 
Southwestern lighter average hides, 
40@42-lb., at 14%c, but sales were 
lacking at that level. The country hide 
market was dull and nominai. 





CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ending Previous Cor. Week 
May 19,1954 Week 1953 


Nat. steers.124%@15n 11%@14n 16 @19 


Hvy. Tex. 

steers... 10% 10% 14 @14% 
Butt br. 

steers... 10% 101% 14 
Col, steers.. 10 10 13% 
Ex. light Tex. 

steers ... 13%n l4n 22n 
Br. cows...12 @13n 114,@12 17 @17%n 
Hy. nat. 

cows ...14 @14% 12 @12% 17%@18%n 
Lt. nat. 

COWS, 0 s.s08 15% @16n 144%@16 19% 
Nat. bulls..10%@l1ln 10%@l1in_= 12 @12% 
Br. bulls... 9%@10n 9%4@10n 11 @11% 
Calfskins, 

Nor. 10/15 474n 474%n 574on 

10/down . 474on 474n 534¢n 
Kips, Nor. 

Nat., 15/25 30n 30n 40n 
Kips, Nor. 

Br., 15/25 274n 274%n 37%n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and 


OTOP 2. 10%n 101%n 14%@15n 
50 Ibs. ... 1314n 13%n 154% @16n 


SMALL PACKER SKINS 
Calfskins, under 





le ee 25n 25n 38r 
Kips, 15/30 : to 18n 15@ 16n 28@: 29n 
Slunks, reg.. -1.25@1.35n 1.25@1.35n 1.50n 
Slunks, hairless. ; ee 35n 23@ 35n 30@35 
SHEEPSKINS 


Packer shearlings, 
N 1.65@1.75 
Dry Pelts 27@28 
Horsehides, 
untr. 10.75n 10.50@11.00n 11.00@11.50 


1.60@ 1.65 2.40n 
28n 29 


CALFSKINS AND _ KIPSKINS: 
Last week, Fort Worth kip was re- 
ported sold at 30c. This price should 
have read 26c, about 3,000 pieces 
involved. This week, about 2,000 
calf sold at 47%c for Chicago heavy 
and light skins and St. Paul lights. St. 
Louis heavies and Rivers, all-weights, 
brought 45c. 

SHEEPSKINS: Some improvement 
in this category, pricewise this week, 
mostly on shearlings. A mixed car of 
No. 1 and No. 2 shearlings sold at 
1.75 and 1.25, and another mixed car 
sold at 1.65 and 1.25. The No. 3 
shearlings were quoted nominally at 
.80, with reported sales at .90, and 
some as low as .75. Fall clips were 
held at 2.75, but buying interest was 
too thin to encourage trading. Dry 
pelts sold at 27c and 28c. Pickled 
skins sold at 9.50 for mixed lots. 


N.Y. HIDE FUTURES 


FRIDAY, MAY 14, 1954 


Open High Low Close 
July .. 15.65b 15.70 15.65 15.65 
Oct. ... 16.25b 16.31 16.24 16.25 
Jan, ... 16.68b 16.75 16.66 16.65b- 67a 
Apr. .. 16.90b 15.89 15.85 15.85 
July ... 17.10b a 17.03b- 10a 
Oct. ... 17.26b 17.20b- 40a 


Sales: 72 lots. 


MONDAY, MAY 17, 1954 


July ... 15.55b 15.60b- 80a 
Oct. .... 16.20b 16.25b- 77a 
Jan. ... 16.60b 16. a 80a 
Apr... 16.780 e 00a 
July ... 16.90b 30a 
Oct. ...:17.08b Qa 


Sales: None. 


TUESDAY, MAY 18, 





July ... 15.55b 15.75 15.65 70a 
Oct. ... 16.35 16.35 16.25 

Jan. ... 16.70b 16.75 16.74 Tha 
Apr. ... 16.90b 16.95 16.94 SS 
July ... 17.10b paren 27a 
Oct. ... 17. 50a 


Sales: 33 lots. 


WEDNESDAY, MAY 19, 1954 





July ... 15.62b 15.65 15.44 15.48b- 50a 
Oct. ... 16.23b 16.20 16.06 131 - 
Jan. ... 16.63b 16.61 16.53 16.59b- 62a 
. 16.85b 16.89 16.89 16.84b- 88a 
vcs Ae TE 17.09 17.08b- 20a 
| eae eee eee 17.28b- 45a 
Sales: 60 lots. 


THURSDAY, MAY 20, 1954 








- 15.40b 15.58 15.44 15.53 - 52 

. 16.08b 16.10 16.05 13.13b- 18a 

- 16.50b 16.67 16.57 16.62b- 68a 

.. 16.70b weas 15.85b- 98a 

-.+ 16.90b Aa 17.05b- 202 

Oct. ... Rem 17.23 17.23 17.28b- 40a 


Sales: 48 lots, 





Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


ST. LOUIS 6, MO. 


2526 BALDWIN ST. « 
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HUNTER 





PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e@ WILLIAM G. JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa. 
e A. L, THOMAS, Washington, D. C. 


BEEF * PORK « SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 
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Week’s Closing Markets 





PHILADELPHIA FRESH MEATS 
Tuesday, May 18, 1954 
WESTERN DRESSED 





BEEF (STEER) Cwt. 
itaee: BOGIES Siac irc ss ce tw None quoted 
CNON FEIN 65h vce dece since $42.00@43.50 
CTE, I ha Savcas eters 40.50@42.50 
Good, 500/700 .................. 38.50@40.50 
Commercial, 350/700 ............ 33.75@35.75 

cow: 

Commercial, 350/700 ............ 30.00@32.75 
es CE IS nak 53.065 <becdome 27.50@30.00 


VEAL (SKIN OFF): 
I PIN = cloiais.c.c.b bec ide eke None quoted 
Choice, 80/110 ................. 39.00@42.00 
CO MTSE 6 5.5 se;0.0.0.0010:0-0 5008 40.00@43.00 


hd, See 
COO, OOF ELO, Sibarcsccaes census 36.00@38.00 
RE MMMEE EMD | nok sinc ¢'s. wibre-a'ia ohare 36.00@38.00 
Commercial, all wts. ........... 32.00@35.00 
LAMB (Spring): 
Choice & prime, 30/45 .......... 57.00@59.00 
Choice & prime, 45/55 ........ . 14.60@59.00 
(Aged): 
ETUC, BO/BO ...iccsciccsvccrcsicss Gee 
NE TOE a o's: bath alely. cee rete 48.00@53.00 
a kn ke 43.00@55.00 
CERO, OVO he veec se hcdhceeur 48.00@53.00 
STONE SOMME u's chk-u,5'6 By sin sere hve 48.00@52.00 


Utility, all wts. . 40.00@ 44.00 


MUTTON (EWE): 


CMGTOG,  TOPAOWE 55.5 Sek aes 20.00@ 23.00 
GOO CULURWE Sas cioder.s ec heeewee 18.00@ 20.00 


PORK CUTS—CHOICE LOINS: 


(Bladeless included) 8-10....... 67.00@ 69.00 
(Bladeless included) 10-12....... 67.00@ 69.00 
(Bladeless included) 12-16....... 66.00@ 68.00 
Butts, Boston style, 4-8 ..... .. 49.00@51.00 


SPARERIBS, 2 lbs. down ........ 50.00@52.00 


LOCALLY DRESSED 


STEER BEEF CUTS: PRICE Choice 
Hindqtrs., 600/800 $54.00@58.00 $51.00@53.00 
Hindqtrs., 800/900. 53.00@56.00 50.00@51.00 


Round, no flank .. 48.00@52.00 48.00@52.00 
Hip rd., with flank. 45.00@50.00 47.00@50.00 
Full loin, untrim.. 58.00@62.00 52.00@55.00 


Rib (7 bone) ..... 60.00@64.00 51.00@55.00 
Arm. CHUCK . ....6.0:0.8. 34.00@37.00 34.00@37.00 
tren 31.00@35.00 31.00@35.00 
Short plates ...... 13.00@16.00 13.00@16.00 


CORN-HOG RATIO 

The corn-hog ration for barrows 
and gilts at Chicago for the week 
ended May 15, 1954, was 16.6 ac- 
cording to a report by the U. S. 
Department — of Agriculture. This 
ratio compared with the 16.7 ratio 
reported for the preceding week and 
15.3 recorded for the same week a 
vear ago. These ratios were calcu- 
lated on the basis of yellow corn 
selling at $1.584 per bu. in the week 
ended May 15, 1954, $1.575 per bu. 
in the previous week and $1.609 per 
bu. for the same period a year ear- 
lier. 


Wholesale Price Indexes 

Wholesale prices indexes compiled 
by the Bureau of Labor Statistics for 
the week ended May 11 showed 
meats at 99.1 per cent, the highest 
in weeks and 2.6 per cent above the 
week before on the basis of the 1947- 
49 average of 100 per cent for the 
period. Last year around this time 
meats were at 92.7. Slight gains were 
recorded on _ livestock and _ related 
products and also were recorded on 
fats and oils. 


MAY 22, 1954 





THURSDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 
$28.00; average, $25.00. Provision 
prices were quoted as follows: Under 
12 pork loins, 62 nominal; 10/14 
green skinned hams, 5742@58'%; Bos- 
ton butts, 4342; 16/down pork should- 
ers, 39 nominal; 3/down spareribs, 
47; 8/12 fat backs, 144@14%; regu- 
lar pork trimmings, 27; 18/20 DS bel- 
lies, 33 nominal; 4/6 green picnics, 
37; 8/up green picnics, 31@31%. 

P.S. loose lard was quoted at 16.75 
asked and P.S. lard in tierces at 18.75 
nominal. 

Cottonseed Oil 

Closing cottonseed oil futures in 
New York were quoted as follows: 
July 16.25-27; Sept. 14.72b-77a; Oct. 
14.45; Dec. 14.40; Jan. 14.35n; Mar. 
14.41; and May 14.40n. 

Sales: 73 lots. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended May 15, 1954, totaled 6,- 
463,000 Ibs.; previous week, 6,648,- 
000 Ibs.; same week, 1953, 5,215,000 
Ibs.; 1954 to date, 106,991,000 Ibs.; 
same period, 1953, 100,607,000 Ibs. 

Shipments for week ended May 
15, 1954, totaled 4,188,000 Ibs.; pre- 
vious week, 3,993,000 Ibs.; corres- 
ponding week, 1953, 3,708,000 Ibs.: 
this year to date, 84,411,000 lbs.; 
corresponding week, 1953, 73,702,- 
000 Ibs. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia during March, 
two months, 1954 with comparison as 
reported by USDA, (00's omitted) : 


State Cattle Calves Hogs Sheep 
Ala... 16.0.16.0 -t.2° 2.8 S00: Se. 22 20s 
Fla. .. 29.0 18.0 6.3 4.0 48.0 43.0 iy ee 
Ga. .. 35.0 28.0 11.8 6.6 157.0 159.0 la aa 
Total 82.0 62.0 25.2 13.4 253.0 260.0 -« &2 
Jan.-Mar., 

1954 . 246,000 75,500 786,000 100 

Jan.-Mar., 

1953. «177,460 42,600 888,000 300 


CHICAGO PROV. STOCKS 

Lard inventories in Chicago on May 
15, amounted to 13,678,187 lIbs., ac- 
cording to the Chicago Board of 


Trade. This was a decrease com- 
pared with the 13,924,375 Ibs. of 
product in store on April 30, and far 
less than the 106,516,193 Ibs. a year 
earlier. Total bellies amounted to 
5,837,222 lIbs., as against 5,209,402 
Ibs. on April 15 and 5,461,811 lbs. a 
year earlier. Chicago provision items 
appear below: 


May 15, Apr. 30, May 15, 

"D4, lbs. "54, Ibs. "54, Ibs. 
P.S. lard (a).. 9,902,959 10,162,980 80,803,130 
Pa ee CN 6 ce rake 9,238 ,442 
Dry rendered 





lard (a) . 1,753,960 1,340,655 8,320,437 
Dry rendered 

lard (b) .... 13,886 1,908,069 
Other lard .. 2,406,854 6,246,115 





9 
TOTAL LARD.13, 13,924,375 106,516,193 


D.8. Cl. bellies 


(eontr.) ... 36,400 44,100 82,100 
D.S. Cl. bellies 

(other ece. 9,800,822 5,165,302 5,397,711 
TOTAL D.S. CL. 

BELLIES . 5,837,222 5,209,402 5,461,811 


(a) Made since Oct. 1, 1953. |(b) Made pre- 
vious to Oct. 1, 1953 


EASTERN BY-PRODUCTS 
MARKETS 
New York, May 19, 1954 
Dried blood was quoted Wednes- 
day at $9 per unit of ammonia. Low 
test wet rendered tankage was listed 
at $8.50 per unit of ammonia and dry 
rendered tankage was quoted at $2 
per protein unit. 


VEGETABLE OILS 


Wednesday, May 19, 1954 
Crude cottonseed, oil, carlots, f.0.b. mills 


WIE . kane ded « acs owed aenas @ l4pd 

Southeast ELS Fe et ee F 14ign 

SI 55 010.4 bind bape Cid EASE MATRER & 13% @1374pd 
Corn oil in tanks, f.o.b. mills ... 14}epd 
Peanut oil, f.o.b. Southern mills ... 1744n 
Soybean oil, Decatur ............. 13% pd 
Coconut oil, f.o.b. Pacific Coast ... 1334n 
Cottonseed foots, 

Midwest and West Coast ........ 1%n 

WE ickctiseutndoiuetaceierwaks 14n 

OLEOMARGARINE 


Wednesday, May 19, 1954 
White domestic vegetable 

Yellow quarters 
Milk churned pastry 
Water churned pastry 


OLEO OILS 


(F.0.B. Chicago) 








Lb. 
12% @15 
-1Sw@ly 


Prime oleo stearine (slack barrels) 
Extra oleo oil (drums) ...........- 


pd—-paid. n—nominal. a—asked, b—bid, 








THE RATH PACKING CO., WATERLOO. IOWA 


BLACK HAWK 


MEATS 


FROM THE LAND O'CORN 
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LIVESTOCK MARKETS ...Weekly Revi " 
IS...Weekly Review | ‘" 
May 
Early Lamb Crop Doing Hr ge Os pane ~~ Cali- See Sharp Rise in lowa, ~ 
Well In Most Sections ornia. In Texas, marketings of spring oe A n0G: 
arly lamb lly j d lambs and yearlings have been larger Illinois Fall Hog Marketing BAI 
reed am aig pemaiyd ye than a year ago, with a large propor- Iowa and Northern Illinois farmers Ch 
nm -—s arr aag a —" The we tion going as stocker and feeders. will sell fewer hogs in the next two e+ 
rata 4 Fkind ae ‘. “8 > giant Marketings in Missouri and the South- _ to three months than they did a year 16t 
ny P goed preg : eastern states except Tennessee will ago, a survey of nearly 600 farmers ~0t 
spite the slow growth of new feed in P p 22 
some sections Pasture prospects  0@ later than last year. In the Pacific in the area reveals. On the other 24 
=i cjutons._ fasrure | prospec’s Northwest, marketings are expected to _ hand, considerably more hogs will be 30 
brightened as rains brought relief to P . ; . 3 
een’ te te shi dbaiees inkes ial start about the usual time provided sold during fall and winter this year - 
Mitesouiri decay coal railed new feed develops soon. than in the corresponding period a ia 
é ; ; meaty year ago. 
mbt ta new grass in the KINDS OF LIVESTOCK KILLED The farms surveyed represent an a 
= xf " : -_— ‘ : : +The classification of livestock area in which one-third of all hogs in 27 
The California and Arizona early : : : 30 
Lidl. toni deveined vers well ta slaughter under federal inspection the United States are produced. This 33 
ie P y during March 1954, compared with second report on hog marketing in- 40 
excellent pasture and range feed. i P =a . . 5 
adel eae February 1954, and March 1953 is _ tentions is based on a quarterly sur- 45 
aa ‘i “9 : Ev " a re 7 shown below: vey conducted by Iowa State College be 
sied of s aa baal sai yan : ost 19341983 5 a ee a 
pring : I Per Per. per. Union Stock Yards. The project was SLA 
lambs has been earlier than usual. In here reg 
in lis Melee tak nee Cintas: cent —_ cent cent initiated and financed by the Chicago ST! 
nib: ally S a. oom : me oar. - BN 05 <> - cers Sees Stock Yards company. 
ee ea eee ea yes Gin. 5 Me Projected marketings— based on cs 
new feed to maintain continued de- MiSa ai, ee rte ae 7 te eae Ta : ; } 11 
Vv 2}0 t. In Miss S. d th S tl Bulls & stags ......... 2.3 2.2 2.8 pigs born, SOWS bred and stated 13¢ 
orc neat si as, ce aE sft 7" RE Spc seen ieee MR ES 6 6lheeeding imei = indicate that c! 
I: “a ew od oy ey teed be y Hogs: Par , May, June and July sales of barrows . 
ee ae pasture tee ” BOWS as nivn a5 26d PSe 4.2 3.4 4.2 and gilts from Iowa and Northern 11( 
been limited. Barrows & gilts ...... 95.2 96.2 95.3 oo re . 13( 
SE ee Oe Ey ee Stags & bours 2.2.0.2. ne, ae Illinois farms probably will be about 4 
were favorable for hintha Tgp Sheep and lambs: BE Toe ee ee ee a 
sities: oa wien teaal oo all rare Lambs & yearlings .... 95.8 96.5 96.7 August sales of barrows and gilts a 
a as RR eae La 4.2 3.5 3.2 . ah . 
ee the Pathe Northwest and Total? LL wach ter aces 100.0 100.0 100.0 will be in line with a year ago. The c 
“hl oso oe : ee si Chicago Stock Yards survey indicated | 
Texas. California range and pasture [peeed ah Sepers Se eee ‘ ’ . 
condition is considerably above aver- sincluded in cattle classification. that these sales will be augmented . 
age. Feed supplies in ‘Texas remain by sharply higher sales of packing ye 
short. Although recent rainfall brought World Sheep Numbers Up sg ol <r fico ye ate the result : 
on new green feed in the main sheep In the sixth consecutive year of in- © Mcreasee’ spring tarrowings. ; 
country, the improvement will be tem- creases, world sheep numbers reached or priser the a = ( 
Ate : ‘ : % ; 3 7j Face 6 
porary without continued timely rains. a total of about 841,000,000 head by Months o 1954 will be up sharply s 
In the Pacific Northwest, pasture the start of 1954, the Foreign Agri- probably by oi gol cpa Moan bar ‘ 
growth has been slow due to cool, cultural Service has established. This oe will continue into : 
dry weather. In the Southeastern was about 2 per cent more than the “*™'Y 6°? ‘ 
states and Missouri, weather has been —_ 827,000,000 at the start of 1953 and ' 
favorable during April, and pastures, 17 per cent above the January 1946-50 BUFFALO LIVESTOCK 
which were slow in starting due to —_ average. The 1953 increase in sheep Receipts at Buffalo, N. Y., in April, c 
drought conditions, are now generally numbers was 13,000,000 head com- 1954, as reported by the USDA: 
furnishing ample feed. pared with 18,000,000 the year before. Cattle Calves Hogs Sheep 
Marketings of early lambs from The world sheep count rose on all Receipts .........24,922 6,609 6,684 31,867 ; 
Arizona are about complete, but still onti 5 in North Americ: tank dais ee ee oe 
4 E plete, but sti continents except in North America. Local slaughter .. 9,165 4,190 4,450 4,748 
B 
{ 
When you hire someone : 
to spend your money ... the ADELMANN : 
BEST is none too good! The choice of discrimi- i 
nating packers all over | 
rT Ty the world. . 
Call on "K-M" today! : 
BLOOMINGTON, ILL. JONESBORO, ARK. © OMAHA, NEBR. AveRY S: Oont ie | 
CHATTANOOGA, TENN. LAFAYETTE, IND. PAYNE, OHIO num and Stainless Steel. 8} 
CINCINNATI, OHIO LOUISVILLE, KY. SIOUX, CITY, IOWA The most complete line § 
DAYTON, OHIO MONTGOMERY, ALA. SIOUX FALLS, $.D. offered. Ask for booklet 
DETROIT, MICH. NASHVILLE, TENN. VALPARAISO, IND. 


FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
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SERVICE 


KENNETT-MURRAY 


Livestock suYviIns 





“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. : 
Chicage Office, 332 S$. Michigan Ave. 
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LIVESTOCK PRICES AT FIVE MARKETS 


Livestock prices at five western markets on Tuesday, 
May 18, were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 
St. L. N.S. Yds. Chicago Kansas City Omaha 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 


120-140 lbs.. None rec. None rec. None rec. None ree. 


140-160 lbs. .$26.7 
160-180 Ibs.. 27 
180-200 Ibs... 
00-220 Ibs.. 2 
220-240 Ibs... 
240-270 Ibs... % 
270-300 Ibs.. * 
0-330 Ibs.. None ree, 
30-360 Ibs.. None rec. 
Medium: 






None ree 
00-2 None rec. $24.50-26. 
5 27.35 26.75-27. 

26.75-27. 












None ree. 
None ree. 


None rec. None rec. 
75 $26.75-27 
50 
50 
26.75-27.50 

00-2 25.00-27.00 
None rec. 24.00-25.2 





St. Paul* 


None rec, 
None ree. 









27.50-28.00 
26.00-27.50 
26.00-27.50 

5-27.00 


oR 7 
25.75- 











>. aD. 
23.50-25.00 
3 .00-24 50 


160-220 Ibs... None rec. None ree. None ree,  22.00-26.00 None rec 


SOWS 

Choice 

270-330. Ibs.. < 
300-330 Ibs.. 2 
430-360 Ibs... 
360-400 Ibs.. 
400-450 Ibs... 
450-550 Ibs. . 
Medium: : 
250-500 Ibs... None ree. None ree None rec. 18.50-23 


23.25-24,.00 22.50-23.00 
22.50-23.50 22.25-23.00 
21.75-23.00 21.75-22.50 
21.00-22.2 20.50-21.75 















SLAUGHTER CATTLE & CALVES: 
STEBRS: 
Prime: 


None ree 22.50-23.25 22.50-24.00 


‘ 7 
20.50-21.50 20.00-20.75 19. 50-21.75 


no 


700- 900 Ibs. 25.25-27.25 None rec. 24.75-26.75 24.50-26.00 


900-1100 Ibs. 25.50-28.00 25.25-28.00 25.25-27.25 24.50-26. 


75 


1100-1300 Ibs. 25.50-28.00 26.25-28.50 25.25-27.25 24.50-26.75 
1300-1500 Ibs. 25.25-28.00 26.00-28.50 25.25-27.25 24.50-26.75 


Choice: 

700- 900 Ibs, 22.50-25.50 
900-1100 Ibs. 23.00-25.50 22. ? 
1100-1300 Ibs. 23.00-25.50 22.75- 26:2 
1300-1500 Ibs. 22.75-25.50 om 75-26.: 


Good: 

700- 900 Ibs. 19.75-23.00 19.75-22.50 19.00-22.50 19.50-21. 
900-1100 Ibs. 20.50-23.00 19.75-22.75 19. 25- 22.50 19.75-21. 
1100-1300 Ibs. 20.00-23.00 20.00-22.7 






25.00 21. 75-24.2 
50-25.00 











Commercial, 


25 


0 


75 


75 


23.00-24.50 


pps 24.00 23.00-24.00 
. 50-24. 00 
0 


22.50-23.50 
22.00-23.00 
20.00-22.00 
20.00-21.50 


None rec. 


24.50-26.50 
25.00-27.00 
25.00-27.00 
25.00-26.50 


22.00-25.00 


1.75-24.50 22: 50-25.00 
22. 50-2 25.00 ot. 75-24.50 22.50-25.00 
22.50-25.00 22.00-24.5 


22.00-25.00 


19.50-22.50 
20.00-22.50 


5 17.25-19.75 20.00-22.00 19.50-22.50 


all. wts..... 17.50-20.50 17,25-20.00 16.75-19.25 17.50-20.00 17.00-20.00 
Utility 

ah. wtse. «.. 15.00-17.50 15.00-17.25  14.00-16.75 14.00-17.50 15.00-17.00 
HEIFERS: 

Prime: 


600- 800 Ibs. 24.% 
800-1000 Ibs. 24 






50 None 
5.50 24.75- 


00 = 24.00-25 


24.00-25. 






Choice: 
600- 800 Ibs. 22.00-24.27 








.00 
25 


5-24.00 
4.25 


800-1000) Ibs. 22.00-24.2 21.75-2 
Good: 

500-700 Ibs.. 19.00-22.00 19.50-22.25 19.00-21.75 
700-900 Ibs... 19.00-22.00 19.75-22.25 19.00-21.75 
Commercial, “ 

all wts..... 16.50-19.00 17.00-19.75 15.50-18.50 16.00-19.00 
Utility, 

all wts..... 14.00-16.50 14.00-17.00 13.00-15.50 13.00-16.00 

COWS: 

Commercial, 

all wts..... 14.00-15.50 14.75-16.00 14.25-16.00 14.50-15.50 
U ee 

Wee scas 13.00-14.00 12.50-15.00 13.00-14.25  12.75-14.50 

Can. & cut., 

all wts..... 10.00-13.00 10.50-13.00 10.50-13.50 10.50-12.75 

BULLS (Yrls. Exel.) All Weights: 

OO eee None ree. 15.00-17 ~ None ree. 14.00-16.00 
Commercial . 14.50-15.50 17 14.50-15.50 16.00-17.00 
Ui 3 0.. 13.50-14.50 13.00-14.50 14.50-16.00 
een 2.00-13.50 11.50-13.00 12.50-14.50 





VEALERS, All Weights: 
Ch. & pr.... 22.00-27.00 24.00-26.00 22.00-23.00 20.00-25 
Com'l & gd.. 15.00-22.00 18.00-24.00 15.00-22.00 15.00-22. 
CALVES (500 Lbs. Down) 
Ch. & pr.... 18.00-22.00 19.00-23.00 20.00-22.00 18.00-22. 
Com'l & gd.. 13.00-18.00 16.00-19.00 14.00-20.00 14.00-18. 
SHEEP & LAMBS: 
SPRING LAMBS 


Ch. & pr.... 27.00-28.00 Non» ree 27.00-27.50 = 27.00-27.50 
Gd. & ch.... 26.00-27.00 None ree. 24.00-27.00 25.00-27.00 


LAMBS (105 Lbs. Down) (Wooled): 
Ch. & pr.... 22.50-23.50 23:75-25.00 22.5 , 
Gd. & ch.... 21.75-22.75 23.00-24.00 21.00-22.50 





22 50-2 23 


EWES (Shorn): 


Gd. & ch:... 4.00 5.00 5.50- 6.25 5.00- 6.00 6.50- 7 
Cull & util.. 3.00- 4.00 4.00- 5.50 4.00- 5.00 5.00- 8 


*May 17 prices. 


MAY 22, 1954 
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50 
50 


23.50-24.50 
23.50-25.00 


21.50-23.50 


21.5 





19.50-21.50 
19.50-21.50 


16.50-19.50 
14.50-16.50 


14.00-16.00 
12.50-14.00 


10.00-12.50 


‘ -50-13.50 
2.5 50 





pat at bat pt 
poe per? 
S§ 
~ 
2: 
Ss 


: 50-16.00 


21.00-25.00 
17.00-21.00 


20.00-22.00 
15.00-20.00 
27.00 only 


None rec. 


23.00-23.75 
21.00-23.00 


7.50- 8.00 
5.00- 7.50 














For over 60 years now, The Na- 
tional Provisioner has been the un- 
disputed leader among magazines 
published for the meat packing and 
allied industries. 


First—in everything that helps to make 
a@ good magazine great... 


First—in editorial content - - editorial 
service - - in number of pages - - in adver- 
tising . 


First—to report industry news - - to ac- 
curately interpret the news and business 
trends... 


First—to report the markets and 
prices... 


First—in service to packer, processor and 
advertiser alike. 


THE NATIONAL PROVISIONER 
"First in the field" 














De-strings 900 pounds of 
linked sausage in an hour 
without “whipping” by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 


Easy to operate. 
Details on request. 


THE E. KAHN'S SONS CO. 
CINCINNATI 25, OHIO 
Kirby 4000 











LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended May 8, compared with the same 
time 1953, was reported to THE NATIONAL PROVISIONER by 
the Canadian Department of Agriculture as follows: 





GOOD VEAL 

STEERS OALVES HOGS* LAMBS 
STOCKS Up to Good and Grade B* Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 

1954 1953 1953 1954 1953 1954 1953 

Toronto ....$18.75 $19.55 25.50 $35.50 $29.10 $23.75 $26.75 
Montreal ... 19.25 ay 2 36.01 29.60 eats 22.55 
Winnipeg ... 17.50 18.74 33.62 26.60 2.00 24.00 
Calgary ..... 17.86 19.11 22. 33.95 29.40 21.63 23.25 
Edmonton 17.35 13.00 22.00 34.65 29.35 20.50 21.75 
Lethbridge .. 17.75 18.50 ak 33.65 29.47 19.90 22.25 
Pr, Albert .. 16.65 18.25 23.00 32.50 25.60%i 
Moose Jaw... 16.40 18.25 18.50 32.50 25.60 
Saskatoon ... 16.70 17.75 23.00 32.50 25.85 25.00 21.50 
Regina ..... 16.70 18.00 23.90 32.50 25.00 : 
Vancouver .. 18.60 18.75 23.25 ea 30.75 





*Dominion Government premiums not included. 
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ORRELL 


No King 


Ever Ate Better! 








Ham e Bacon e Sausage ¢ Canned Meats 
Pork ¢« Beef e Lamb 


MEATS 


JOHN MORRELL & CO: 
OTTUMWA, IOWA 
THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 











ESsKay 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 














Carlots Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 
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SLAUGHTER 
REPORTS 
Special reports to THE NATION- 
AL PROVISIONER, showing the 


number of livestock slaughtered at 
13 centers. 


CATTLE 

Week Cor. 

Ended Prev. Week 

May 15 Week 1953 
Chicagot 26,634 27,350 16,442 
Kan. Cityt.. 13,905 14,330 17,058 
Omaha*t  .. 27,310 27,554 26,706 
East St, L.t 10,838 11,250 10,548 


St. Joseph}. 11,049 11,488 11,278 
Sioux Cityt. 11,232 11,698 12,196 





Wichita*t 3,754 4,179 4,506 
New York, 
Jer. Cityt. 10,887 10.721 10,586 
@kla. City*t 8,182 9,139 5,820 
Cincinnati§ . 4,899 4,295 3,740 
Denvert 11,606 13,463 7.379 
St. Pault 19,479 16,725 16,302 
Milwaukee? . 9,682 5.475 4,409 
Total ....165,457 167,712 156,969 
HOGS 
Chicago} . 26,519 26,339 26,520 
Kan. Cityt.. 8,925 8,760 8,737 
Omaba*t 24,637 22,990 23,968 
East St. Lt 25,723 25,905 22,011 
St. Josepht. 17,489 18,980 18,319 
Sioux Cityt. 16,766 16,977 15,640 
Wichita*t 6,872 6,388 2,609 
New York, 
Jer, Cityt. 37,114 40,753 34,706 
Okla. City*t 9,909 9,277 8,877 
Cincinnati§ . 11,440 10,612 10,855 
Denvert . 7.802 3, 9,383 
t. Pault .. 30,520 22,685 22.506 
Milwaukeet. 3,872 3,246 4,936 
Total . 227,588 220,923 208,066 
SHEEP 
Chicagot .. 2,260 4,205 3,410 
Kan. City$t.. 9,902 7,312 4,776 
Omaha*t 10,792 10,949 8.023 
East St. L.t 2,163 1,780 1,451 
St. Josepht . 16.656 10,168 11.403 
Sioux Cityt. 8 7,686 4,718 
Wichita*t{ 4,304 2,386 2,091 
New York, 
Jer. City?+. 
Okla. City*t 
Cincinnati§ . 
Denvert 
St. Pault 





Milwaukeet ; 


Total ....105.567 109,099 87,829 
*Cattle and calves 
+Federally inspected 

including directs. 
tStockyards sales for local slaugh- 


slaughter, 


ter. 
§Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter in 
Canada for week ended 
May 8: 


Period Same 
May 8 wk. 
Last 
er. 
CATTLE 
Western Canada 14,830 12.975 
Eastern Canada 17,102) 14,953 
Total «». 81,982 27,028 
HOGS 
Western Canada .. 44,861 40.671 
Eastern Canada 52.334 57.834 
io | . 97.195  9B.505 
All hog carcasses 
graded . ..105,349 106,972 
EEP 
Western Canada 2.454 978 
Eastern Canada 1,316 1.325 
| a ae 3.770 2,308 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
41st st.. New York market 
for week ended May 15: 
Cattle Calves Hogs* Sheep* 
Salable 139 481 a 
Total 
(incl. 
directs) 
Prev. 
week: 
Salable 
Total 
(incl. 
directs) .5.020 4,544 


-6,453 3,488 15,833 17,986 


386 168 22 


18,233 25.786 


*Including hogs at 31st st. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 


and comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 

May 13. 2,423 340 9,184 604 
May 14. 976 204 9,221 4072 
May 15. 396 23 «1,321 11 
May 17.22,921 417 9,050 2,929 
May 18. 7,000 300 9,500 1,000 
May 19.12,000 400 12,500 1,000 
*Week so 

far ...41,921 1,117 31,150 4,929 
Wk. ago.40,759 1,039 27,957 2,243 
Yr. ago. .38,384 1,665 27,587 5,959 
2 yrs. 

ago ..28,495 1,163 35,084 8,044 


*Including 121 cattle, 3,159 hogs 
direct to packers, 


SHIPMENTS 
May 13. 2,817 12 2,162 176 
May 14. 1.619 38 1,674 13 
May 15. 54 Lee 229 art 
May 17. 5,643 34 2,834 ats) 
May 18. 4,000 ..» 1,500 1,000 
May 19. 4,000 3,000 300 


Week 80 


far ..13,643 34 7,384 1,515 
Wk. ago.14,133 126 5,600 S72 
Yr. ago.14,142 228 4,190 186 
2 years 

ago ..11,110 123) 4,593 490: 

MAY RECEIPTS 
1984 1953 
Cattle 131,294 119,829 
Calves 4,664 6,426 
Se eee 123,883 131,356 
ee 14,153 37.782 
MAY SHIPMENTS 
1954 1953 
Cattle . 50,522 52,204 
eae 20,120 22,473 
Sheep ...... 3,590 5.038 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago. week ended Wed., May 19: 


Week Week 

ended ended 

May 19 May 12 

Packers’ purch. .. 28,069 25,624 
Shippers’ purch. . 12,623 8,138 
WOME eccuahee 40,692 33.763 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on 
Wednesday, May 19, were 
reported as shown in the 
table below: 








CATTLE: 
Steers, choice & pr.$26.00 only 
Steers, good ....... 22.50@ 23.00 
Steers, com’] & ch.. 22. 24.26 
Heifers, good ...... 20.5 


Heifers, com'l & gd. 
Cows, util. & com’l. 
Cows, can. & cut... 
Bulls, util. & com’l. 


10.00@ 12.560 
15.50@18.00 


CALVES: 
Vealers, ch. & pr... None rec. 
Good & choice ..... 20.00@24.50 
Calves, util, & com’l 12.00@18.06 
HOGS: 
Choice, 200/240 .... 28. 25@28.506 
Sows, 500 Ibs. ..... 19.50 only 
LAMBS (Spring): 
Good & ch. ...\..... 23.00 @ 24.0 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Fridav, 
May 14, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 284.000 342,000 156.000 
Previous 
week 305.000 322,000 = 149,000 
Same wk. 
195% 290,000 $329,000 = 154.000 
1954 to 
date 5,433,000 7,107,000 3,146,000 


date 4,873,000 8,620,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


3,191,006 


markets, week ending May 13: 
Cattle Calves Hogs Sheep 
Los Ang. 9,400 1,475 1,900 275 
N. Portl, 2,335 475 1,325 1,235 
S. Fran. 1.200 =100 1,300 1,450 


_ THE NATIONAL PROVISIONER 


Purcha 
at prince 
ending § 
reported 
sioner: 


Armou 
36,184 h 


Armour 
Swift 
Wilson 
Butchers 
Others 


Totals 


Armour 
Cudahy 
Swift 
Wilson 
Cornhus] 
0’ Neill 
Neb. B 
Eagle 
Gr. Ome 
Hoffman 
Rothschi 
Roth 
Kingan 
Merchan 
Midwest 
Omaha 
Union 
Others 


Totals 


Armour 
Swift 


Totals 


Swift 
Armour 
Others | 


Totals’ 


*Do 1 
hogs a 
packers 


Armour 
Oudahy 
Swift 
Butcher 
Others 


Total 


Cudahy 
Kansas 
Dunn . 
Dold .. 
Sunflow 
Pioneer 
Excel 

Others 


Total 


Armour 
Wilson 
Others 


Totals 
*Do 
calves, 

direct 


Armow 
Cudahy 
Swift 
Wilson 
Acme 
Atlas 
Ideal 
Comme 
United 
Clough 


Others 


Tots 


MAY 











CK 
Chi- 
irrent 


Sheep 
604 
4072 


ll 
2,929 
1,000 
1,000 


2,243 
5,959 


8.044 
hogs 


"15 
1,000 
700 


1,515 








6.000 


1,006 


CK 


“oast 


sheep 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, May 15, 1954, as 
reported to The National Provi- 


sioner: 
CHICAGO 
Armour, 3,905 hogs; Wilson, 3,898 
hogs; Agar, 7,017 hogs; Shippers, 
9,665 hogs; and Others, 11,699 hogs. 
Total: 26,634 cattle: 1,466 calves, 
36,184 hogs; and 2,260 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour . 2,597 872 1,041 1,563 
Swift .. 2,595 1,019 2,905 2,846 
Wilson . 1,359 -.. 2,689 es 
Butchers 502 446 


3,928 83 


Others . 1,452 1,788 5.047 


Totals 11,931 1,974 8,925 9,902 
OMAHA 
Cattle and 








Calves Hogs Sheep 

Armour . 8,006 4,688 2,921 
Cudahy . 4,346 3,472 1,724 
Swift «ee. 5,902 5,547 2,004 
Wilson ... 3,438 3,202 2,250 
Cornhusker. 683 nae 
O'Neill ... 398 
Neb. Beef. 612 
Eagle .... 65 
Gr. Omaha 592 
Hoffman 
Rothschild . 
es 
Kingan 
Merchants . 
Midwest 
Omaha 
Union ..... isis 
Others 12,344 

Totals ..28,902 29,253 8,899 


E. ST. LOUIS 
Cattle Calves Hogs Sheep 





DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,487 204 2,427 3,454 
Swift . 2,286 106 2,152 3,097 
Cudahy . 1,069 119 1,482 284 
Wilson 880 0 
Others .. 5,584 170 





Totals 11,306 599 
CINCINNATI 





Cattle Calves Hogs Sheep 
Gall. 281 
Kahn’s we 
Meyer .. nae nuke ees a 
Schlacter 105 113 cag 21 
Northside... ead sete ‘dn 
Others .. 3,862 1,299 11,364 91 
Totals 3,907 1,412 11,364 393 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 6,137 3,179 10,849 930 
Bartusch. 1,224 pam pd se 
Cudahy . 1,399 204 694 
Rifkin .. 1,090 42 nin 
Superior. .1,815 ace pe So 
Swift .. 7,814 3,196 19,671 1,812 
Others .. 2,928 2,023 5,964 406 
Totals 22,407 8,644 36,484 3,842 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 1,395 1,268 317 13,044 
Swift .. 2,086 72h 1,133 17,139 
Bl. Bon.. 206 11 108 eas 
CHEE ne 119 reg: 16 
Rosenthal 81 12 ae 
Totals 3,637 2,011 1,574 30,183 


TOTAL PACKER PURCHASES 


eek Cor. 

Ended _ Prev. Week 

May 15 Week 1953 
Cattle . 167,136 167,914 168,162 
Hogs .... 209,786 188,256 196,805 
Sheep ... 84,069 73,230 64,139 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., May 19— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Min- 
nesota were: 


Hegs, good to choice: 





BOG-200 TOs: os Sa <i ds $23.25@25.50 

180-240 lbs. ........ 25.00@ 26.35 

240-300 Ibs. ........ 23.70@26.10 

300-400 Ibs. ........ 22.75@24.75 
SOWS: 

270-360 Ibs. « 22.00@23.2h 

440-550 Ibe. ........ 19.50@ 21.50 


Corn Belt 


hog receipts 


were reported as follows 





Armour . 2,490 1,380 6,645 1,421 
Swift . 8545 2,871 11,317 742 
Hunter . 1,052 ... 5,443 
Heil .... Reve 2,103 
Brey ... 215 
Laclede . 
Luer 

Totals 7,087 3,751 26,723 2,163 

ST. JOSEPH 
Cattle Calves Hogs Sheep 

Swift .. 3,646 316 9,387 4,458 
Armour . 3,714 4382 6,789 1,513 
Others .. 4,611 35 2,748 
Totals* 11,971 783 18,874 5,971 

*Do not include 82 cattle, 1,363 
hogs and 4,685 sheep direct to 
packers, 

SIOUX CITY 
Cattle Calves Hogs Sheep 

Armour . 5,010 4,816 1,145 
Qudahy . 2,210 5,280 1,450 
Swift .. 3,782 4,494 1,136 
Butchers 432 1 ee fia 
Others ..10,466 2 12,146 1 


Totals 21,900 3 26,736 3,732 


WICHITA 
Cattle Calves Hogs Sheep 


Cudahy . 1,219 415 1,454 4,354 
Kansas . 300 v's ene eee 
Dunn ... 180 cas 

Dold .... 134 568 
Sunflower ° 5 
Pioneer . ae 

Excel .. 372 oa See 
Others .. 1,634 233 2,448 


Totals 3,850 415 2,225 6.807 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour . 1,435 238 752 809 
Wilson . 1,590 971 
Others .. 2,628 424 





Totals* 5,653 460 2,248 2,204 
*Do not include 1,119 cattle, 308 
calves, 7,661 hogs and 1,364 sheep 
direct to packers. 

LOS ANGELES 

Cattle Calves Hogs Sheep 


Armour. 153 152 
Cudahy . eine ere 

Swift 140 

Wilson . 95 ex 

Acme 337 1 

Atlas 509 

Ideal 732 

Commer.. 511 a ate OP 
United... 572 18 569 


Clough- 





erty ... ile 641 
uer .., iS 683 
Gr. West 372 ves 
Machlin. 544 1 nen 
Others .. 3,808 738 302 


Totals 7,951 910 2,168 


MAY 22, 1954 


by the U. S. Department 
of Agriculture: 


This week 
estimated 


Last week 
actual 
May 
May 
May 
May 
May 
May 





BALTIMORE 
LIVESTOCK 
Livestock prices at 
Baltimore, Md., on 
Wednesday, May 19, were 
as follows: 





OATTLE: 
Steers, choice ...... None ree 
Steers, gd. & ch.... 23.00@24.50 
Steers, utility ..... 15.50@17.00 
Heifers, com’l .. 18.00 only 
Heifers, utility .... 14.00@17.00 
Cows, util. & com’l. 13.50@16.00 
Cows, cull & utility None rec. 
Cows, can. & cut... 9.00@13.00 
BRED, COME 2.cues 16.00@17.50 

VEALERS: 
Choice & prime .... 25.00@26.00 
Good & prime . 22.00@ 25.00 
Caml & G6. ccccses 12.00@22.00 
EE  xacdvdncaeschs 8.00@12.00 

HOGS: 


Choice, 180/240 .... 

Sows, 400/down .... 
LAMBS (Spring): 

Good & Ch. 


28.50@29.50 
23.75@24.00 


28.50@29.00 








SELECTROL 


Checkweighs Every Package 
—Cuts Labor Costs! 


SELECTROL weighs, classifies, and sorts 
your high-speed production of pre-packaged 
meat products — saves time and labor. Over- 
weights and under-weights are diverted for 
correction — only correct weights move on 





for over-wrapping and sealing. SELECTROL 


eliminates over-weights, prevents distribution 





of short-weights. Send coupon today for com- 


plete information on SELECTROL 1200-S. 


Sales and Service from Coast to Coast 


lLxach\Weilglnt 


Zoales 


Better quality control 
Better cost control 


915 W. Fifth Avenue, Columbus 8, Ohio 
2920 Bloor St. W., Toronto 18, Canada 


Send full details on SELECTROL 1200-5 
Name___ 
Address 


Lb ee wees | ee 
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MEAT SUPPLIES AT NEW YORK 


Receipts reported by 


STEERS AND HEIFERS: 


Week ending May 15... 


Week previous 


Same week year ago ... 


cow: 
Week ending 
Week previous 


Same week year ago ... 


May 15... 


the USDA Agricultural Marketing Service 


Carcasses 
13,288 
14,686 
15,670 


1,392 
1,464 
945 


Week ending May 15... 


Week previous 


Same week year ago ... 


VEAL: 
Week ending 
Week previous 
Same week year ago 
LAMB: 
Week ending 
Week previous 


May 


May 


11,269 
13,946 
12,842 


28,018 


Same week year ago ... 


MUTTON: 
Week ending 
Week previous 


May 


Same week year ago ... 


HOG AND PIG: 
Week ending 
Week previous 
Same week year : 

PORK CUTS: 
Week ending 
Week previous .... 


May 


May 15... 


Same week year ago ...1,2 


BEEF CUTS: 
Week ending 
Week previous 


May 


Same week year ago ... 


VEAL 
Week ending 
Week previous 


AND CALF 


CUTS: 
May 15... 


Same week year ago ... 


LAMB AND MUTTON: 
Week ending 
Week previous 


May 15... 


Same week year ago ... 





BEEF CURED: 
Week ending 
Week previous 
Same week year ago ... 


May 15... 8,910 
12,688 


8,975 
PORK CURED AND SMOKED: 
Week ending May 15... 281,831 
Week previous 372,547 
Same week year ago ... 422,551 
LARD AND PORK FATS: 


Week ending May 15... 37,900 
Week previous 5,522 
Same week year ago ... 37,682 


LOCAL SLAUGHTER 

CATTLE: 

Week ending May 

Week previous 

Same week year ago ... 
CALVES: 

Week ending 

Week previous 

Same week year ago ... 
HOGS: 

Week ending 

Week previous 

Same week year ago ... 
SHEEP: 

Week ending May 

Week previous 

Same week year ago ... 


10,887 
10,721 
10,586 


May 15,006 


17,45: 


May 


COUNTRY DRESSED 
VEAL: 

Week ending May 

Week previous 

Same week year ago ... 
HOGS: 

Week ending 

Week previous 

Same week year ago 
sAMB AND MUTTON: 

Week ending May 15... 

Week previous 

Same week year ago ... 


May 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending May 
15, was reported by the U. S. Department of Agriculture 
as follows: 

Sheep % 


Lambs 
48,461 
908 


Cattle 
12,177 
7,533 


Calves 

Boston, New York City Area! .... 

Baltimore, Philadelphia 

Cincinnati, Cleveland, Detroit, 
Indianapolis 

Chicago Area 

St. Paul-Wis, Areas? 

St. Louis Area’ 

Sioux City 

Omaha Area 

Kansas City 

Iowa-So. Minnesota* 


16,496 9,196 
6,014 
6,668 
8,577 
8 


15,101 
10,847 
27,480 
Not 
Available 


165,631 


Memphis 
Georgia-Alabama Areas® 
St. Joseph, Wichita, Oklahoma 
City 
Ft. Worth, Dallas, San Antonio .. 
Denver, Ogden, Salt Lake City ... 
Los Angeles, San Francisco Areas® 28 
Portland, Seattle, Spokane ,983 
Grand Total . 296,674 
Total previous week . 288,029 
Total same week 1953 .........279,501 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So, 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. 
3Includes St. Louis National Stockyards, E, St. Louis, Ill., and St, Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. “Includes Birmingham, Dothan, Montgomery, Ala., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ®Includes 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


10,110 
4,318 


37,256 
19,420 


3,344 33,144 


96,264 








SOUTHEASTERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, and Tifton. 
Georgia, Dothan, Alabama; and Jacksonville, Florida dur- 
ing the week ended May 15: 


Cattle Calves 
Week ended May 15 3,948 2,071 
Week previous (five days) 859 
Oorresponding week last year 1.434 


Hogs 








ENTION, MR. PACKER! 


Here’s the packinghouse WAFFLE MAT 
you have been looking for...and it’s 































































































Address 











City. 







































































Check Enclosed 





B.A.I. APPROVED 











Finest Industrial-Type, Non-Skid Waffle Mats are fabricated of 
Neoprene to resist acid, grease, moisture, cold and heat. . . and 
to provide greater safety in the Cutting Department, Sausage 
Kitchen, Pickle Cellar, Boning Room, Packaging and Canning 
Departments. 


SPECIAL AT ONLY ‘4 pha FOR SET OF THREE 


Test-proved by many of the country's largest packers {Names on request). 


FILL IN AND MAIL COUPON TODAY--------- 


Keebler Engineering Company 
1910 W. 59th St., Chicago 36, Illinois 


__ Send C.O.D. 
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THE NATIONAL PROVISIONER 
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